








Does it Aaply in 
YOUR SAUSAGE KITCHEN? 


More and more Sausage Makers are finding the exclusive, cost saving features, higher efficiency 
and larger capacity of the New Buffalo Self-Emptying Silent Cutter the surest way to profitable 
sausage production. 

Faster operation and finer, cooler cutting with a higher protein value in the finished emulsion and 
a corresponding higher yield are important profit factors in any sausage kitchen. 

Investigate the New Buffalo in terms of YOUR OWN sausage kitchen and see for yourself how 
it can increase the profit margin on every pound of sausage you produce. Consider the new low 
design which makes the New Buffalo easier to operate. Note the completely air-controlled, entirely 
sanitary, self-emptying device which unloads the bowl in a matter of seconds. Consider the sep- 
arate motor mounting back of the cutter, out of the way, away from moisture and flour, and the 
Lifetime Buffalo Bowl Support which means extra years of peak efficiency. 

Investigate the New Buffalo and we believe you'll be convinced that it can save you money just 


as it has for so many other outstanding Sausage Makers. 


BUFFALO @ SELF-EMPTYING 
SILENT CUTTER 


THREE SIZES 
MODEL 70B — 750 to 800 Pounds 


MODEL 65B — 550 to 600 Pounds 
MODEL 54B— 350 Pounds 


JOHN E. SMITHS SONS CO. 


50 Broadway, Buffalo 11 Dexter Park Ave., Chicago 612 Elm St., Dallas 5131 Avalon Blvd., Los Angeles 360 Trautman St., Brooklyn 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
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daily market transactions and 
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hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
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Once a year we have this 
opportunity... 


ITH the advent of the holiday season, we take 
pleasure in extending to everyone connected 
with the packing industry, our best wishes for 


cA Merry Christmas 
and 
cA Happy New Year 


Our sales representatives in particular express their 
appreciation for the many courtesies accorded them 
on the various calls they have made in behalf of 
Presco Products. And, of course, our executives are 
equally appreciative for the steadily increasing business 
of the Company which widespread endorsement of 
Presco quality and performance has made possible. 





_ The Preservaline M fg. Co. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Whether it’s a “HONEY STYLE” Loaf or a “SPANISH STYLE” Loaf 
you can rely on SYLPHCASE’ 3-C Casings for Proper Packaging 





In the selection of Casings for the packaging of such popular, appetizing brands 
of meat loaves, as shown in illustration, Hygrade uses SYLPHCASE 3-C Casings. 


This Explains It 


SYLPHCASE 3-C Casings have Thinner Wall .. . to make constructive suggestions for the packag- 
Greater Strength . . . Better Transparency and ing of your sausage and prepared meats. Write 
Stuffing Capacity. They are Odorless . . . Sanitary for samples and price list. SYLPHCASE Casings 
. « » have Good Keeping Qualities . . . and they can be supplied punched ready for use in the 
take Printing Clearly and Well. We will be glad Hensel method of tying. 


*Reg. U. S. Pat. Off. 


SYLVANIA INDUSTRIAL CORPORATION 






Executive and Sales Offices: 122 E. 42nd Street, New York Works: Fredericksburg, Va. 

BRANCHES OR REPRESENTATIVES: ATLANTA, GA., 78 Marietta Street ° BOSTON, MASS., 201 Devonshire Street pep gr 

CHICAGO ILL, 427 W. Randolph Street e DALLAS, TEX., 809 Santa Fe Bidg. . PHILA., PA., 260 South Broad Street p 
PACIFIC COAST AGENCY: Blake, Moffitt & Towne Offices and Warehouses in Principal Cities 4 
CANADIAN AGENCY: Victoria Paper and Twine Co., Ltd. > 


Toronto and Montreal 
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Be you who have 
helped STANGE4 


to another successful 







year we extend our 


heartiest wishes for a 


Merry Christmas 
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There’s no argument about the can 
as a modern package. It withstands 
a lot of rough usage. And, today, the 
container which combines the maxi- 

mum of protection and convenience is the package 

most acceptable to manufacturer, wholesaler, and 
consumer. 

The only question is, whether your product is 
suitable for packaging in tin. Our development 
department and research laboratories look at it 
both ways. Sometimes they can suggest ways of 
making the product suitable for can packing, as 








MAYBE HE MEANS yo —— 





well as making a can suitable for the product. 

They have done some splendid work for manu- 
facturers of all kinds of products. They are con- 
stantly developing special linings, closures, and all 
the other points that have helped make the can the 
modern container for thousands of products. 

If you’ve been wishing your product could have 
the salability of a tin can—its lighter shipping 
weight and freedom from breakage—why not com- 
municate with our nearest office? Our research, 
development, and package design facilities are 
available to you any time. 


CUNTINENTAL CAN CUMPANY 


CHICAGO SAN FRANCISC 
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HAM BOILER CORPORATION 


PORT CHESTER, N. Y. 
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SAYS HORACE W. DIAMOND, CHIEF CHEMIST : 
OF DIAMOND CRYSTAL SALT CO., INC. ¥ ; 


| BLE 
AND HERE’S HOW OUR EXCLUSIVE ALBERGER 
PROCESS ASSURES UNIFORM, HIGH PURITY FOR YOU! 








YES, SIR, we have an important puri- 
fying feature in our exclusive Alberger 
Process that has made Diamond 
Crystal famous as “The Salt that’s a// 
Salt.” This process adds uniformity— 
day in and day out—to Aigh purity. And 
uniform ingredients help you main- 
tain uniformity in your own product. 





IN OUR PROCESS, we heat brine to 
290°F., and feed it into huge metal cyl- 
inders containing clean stones. Im- 
purities deposit bodily on the stones. 
Steamand pressurevalvesand unerring 
recorders mechanically control this 
process—making Diamond Crystal the 
only salt that is purified physically. 





CONSTANT CHECKING by our staff sees 
to it that Diamond Crystal’s purity is 
always maintained. Samples of salt are 
taken hourly and analyzed. Through 
constant vigilance of this type and the 
extra protection of our exclusive proc- 
ess, our customers are always assured 
of uniform, high purity salt. 












































THAT'S WHY DIAMOND 
CRYSTAL ALBERGER SALT 
ALWAYS HAS SUCH 
UNIFORM, HIGH PURITY. 
THIS QUALITY PLUS ITS 
QUICK SOLUBILITY, UNI- 
FORM GRAIN, CLEANLINESS 
AND TRUE SALT FLAVOR 
EXPLAINS WHY DIAMOND 

CRYSTAL 1S THE SALT 
OF LEADING FOOD 
MANUFACTURERS 











HIDDEN 








DIAMOND CRYSTAL SALT CO., INC. 
ST. CLAIR, MICHIGAN 
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Add New Cheer 
to Your New Year's Sales with 


PURE, NATURAL SPICES 








SPICE 


FOR FLAVOR 
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AIR CONDITIONED SAUSAGE PLANT RELIES ON... 


















Armstrong’s Corkboard 
and Cork Covering serve 


in the modern plant of 


A. F. Schwahn & Sons Co. 


NE of the finest plants of its 
kind recently built is the mod- 
ern, air conditioned building of A. 
F. Schwahn & Sons Company, Eau 
Claire, Wisconsin. Manufacturing 
high quality sausage products, this 
plant uses Armstrong’s Corkboard 
and Cork Covering to help control 
the low temperatures required. 
Coolers, freezers, and air con- 
ditioned smokehouses are effectively 
insulated with Armstrong’s Cork- 
board. Cold lines carrying refrigera- 
tion are insulated with Armstrong’s 
Cork Covering. Practically all de- 
partments in the plant are air con- 
ditioned, both for comfort and to aid 
economical manufacturing with full 
control of product quality. Even the 
loading dock can be cooled to avoid 
moisture condensing on products 
being placed in refrigerated trucks. 
For more than thirty years, Arm- 
strong’s Corkboard has been serv- 
ing the packing industry. This 
insulation is highly efficient, be- 
cause of the natural cell structure 
of the pure cork from which it is 
made. It keeps its efficiency through 


Mopern Puanr of A. F. Schwahn & Sons Com- 
pany, Eau Claire, Wis., designed by Daniel 
Worcester, Boston. Refrigerating equipment by 
Carrier, Insulation contractor, Horel-George Co. 


Os tue First Fioor, this packing cooler in the Schwahn plant is insulated with four inches of Armstrong’s Cork- 
board for refrigerating economy. Other insulated rooms include freezers and air conditioned smokehouses. 





Tas Raw Meat Coouer on the 2nd floor of the Schwahn plant keeps meat safely behind 4-inch-thick Armstrong's 
Corkboard Insulation. Cold lines leading to coolers and freezers are insulated with Armstrong's Cork Covering. 


many years of service. Cork resists 
the moisture that is always met in 
working with low temperatures. 

Call on the Armstrong Contract 
Service to help you plan and install 
insulation, for both new construc- 
tion and remodeling. And write 


today for samples and complete 
information about 
Corkboard and 


Armstrong’s 
Cork Covering. 
Address Armstrong Cork Company, 
Building Materials Divi- 
sion, 952 Concord Street, 


Lancaster, Pennsylvania. 


Armstrong’s CORK INSULATION 


CORKBOARD for cold rooms 
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CORK COVERING for all cold lines 
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of FLAVOR 
Sells PORK 
SAUSAGES 





UNIFORMITY with MAYER’S SPECIAL SEASONING 


“Thank goodness!" says Mom, “I've found a pork sausage that's really 
different and pleases my family. I'll certainly buy the same brand again.” 
Too bad for the meat merchant if next time the brand is the same but the 
flavor has changed. Too bad for the manufacturer, too. He will surely 


lose a customer. 


Pre-Season Your Hams with 


the NEVERFAIL 
3 day HAM CURE 


No other process and no amount 
of cooking skill duplicates the aro- 
matic fragrance of hams cured with 
the NEVERFAIL 3 Day Ham Cure... 


Insure uniformity of flavor and you insure profits. 


becouse the flavor goes in with the We can help you in two ways. First, we can help you develop a spice 

cure. Let us show you how to put your : : 

product above competition while oc- formula that flavors your product the way your trade likes it best. Then 

ee we'll insure uniformity of flavor by supplying a uniform mix. Remember, 
rife us 


you pay no more for Mayer's Special Seasoning, compounded from the 
world’s choicest spices. Write us! 


WE LEAD ..... others must FOLLOW! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto. Canadian Plant: Windsor, Ontario 
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Sis OO Sar _ 


She’s a housewife . . . one of millions who are self-made experts on 
sausage flavor. And she’s the one you have to sell! 


@ That’s one of the reasons we say that Armour’s 
Natural Casings will do a better job for you... 
their porous texture permits the great smoke 
penetration that means a finer, tastier sausage — 
bigger sales—every time. After all, it’s the 
smoking process that gives so many sausages 
their distinctive, tangy flavor . . . has made them 
a favorite American dish. And natural casings 
insure your product that full-smoked goodness. 

There are other reasons, too, why Armour’s 


Natural Casings are your logical choice. Being 
flexible, they cling tightly to the sausages, giving 
them a fresh, well-filled appearance at all times. 
They have the natural ability to keep your 
sausages juicy and appetizing. And the strict 
Armour standards of grading and processing are 
your guarantee of highest quality. 

Give your next order to your local Armour 
Branch House. It’s a sound step in the right 
direction—toward better sausage and bigger sales. 


ARMOUR’S NATURAL CASINGS 


ARMOUR and COMPANY - 
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Cold Storage Plant Design 





some of which will be of great interest to packers 

and meat plant engineers for possible applica- 
tion in cooler sections of packinghouses—feature 
addition to plant of Manitoba Cold Storage Co., 
Ltd., Winnipeg, Canada. This addition was erected 
to increase accommodations for low temperature 
storage and to provide adequate facilities for quick 
freezing of foodstuffs. 

Due to the seasonal aspects of the cold storage 
business—in which low temperature storage re- 
quirements alternate more or less with high tem- 
perature storage needs—it was necessary to pro- 
vide facilities for additional high temperature stor- 
age space in the new building. Space required for 
this purpose is over and above that allotted for high 
temperature storage in basement. No temperatures 
below freezing will be carried in the latter area. 

The problem was to make low temperature space 
on upper floors available for high temperature 
storage as well. This meant a drastic departure 


[ some ot whieh in design and construction— 





Unique Features of Canadian 
Plant Which are Applicable 
To Packinghouse Coolers 


By R. J. McLAREN 


from the general practice of cold storage building 
design and construction, in which one section is 
constructed for and assigned solely to high tempera- 
ture storage and one section is planned solely for 
low or freezing temperatures. 


Radical Change in Design 


Warehouse operators recognize the disadvantages 
of the old arrangement, because of the fluctuations 
in demand for cold storage space. Rarely, if ever, 
can both low and high temperature sections be oc- 
cupied to full capacity at the same time. This is 
due to the alternating of low and high temperature 
seasons and volume of commodities available. 


In the improvement described here, all storage 


MORE THAN THREE MILLION CUBIC FEET OF STORAGE SPACE 


Addition to plant of Manitoba Cold Storage Co., Winnipeg, Can., is three stories high and rests 

on foundations capable of supporting seven additional floors. Outside wall columns are ex- 

posed and wall beams set back sufficiently to allow spandrel brick walls between columns to be 
built continuous from top to bottom. 


fA 












AIR LOCKS 


Entrances to all storage rooms are pro- 

tected by air locks. Vestibule type Jamison 

cooler doors are installed in the plant’s 
quick freezing department. 


space above the basement has been made 
available for either type of storage at 
any time. To do this it was necessary 
to isolate each floor and room, and to 
provide refrigeration facilities for any 
required use and temperature. There- 
fore, each storage room, approximately 
3,000 sq. ft. in area, is insulated and 
refrigerated as a unit. 


Refrigerating Methods 


Direct expansion ammonia coils are 
used for quick freezing. Low tempera- 
ture brine coils are used for low tem- 
perature storage, and high temperature 
brine coils are used for high tempera- 
ture storage. 

Because of the convertible feature of 
the rooms no flat coils over entire ceil- 
ing area have been used, as is generally 
the practice in low temperature rooms. 
Refrigeration will be obtained through 
use of ‘box coils’ located directly above 
trucking alleyways. This overhead 
space, not usable for storage, is thus put 
to a very practical and profitable use, 
permitting higher piling of commodities 
in the storage area. This increase in 
capacity amounts to at least 10 per 
cent. 

Defrosting of pipes and removal of 
snow and ice is a comparatively easy 
matter, the operation being confined to 
the alleyways and thus eliminating 
necessity of moving any stored goods, 
as is required when defrosting in a 
room having flat ceiling coils. 


Handling and Shipping 


New warehouse is located 75 ft. east 
of present 2,000,000 cu. ft. building and 
south of main line of the Canadian 
Pacific Railroad. West wall is diagonal, 
to conform to spur track radius from 
C. P. R. tracks, thus providing for spot- 
ting of two more cars than if built ata 
right angle. 

Loading and unloading of cars is 
done through enclosed docks, one ex- 
tending entire length of new warehouse 
and one located between two of the 
spurs. There are three spur tracks serv- 
ing plant between the two buildings. A 
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fourth is located along entire length of 
enclosed dock on north side of present 
warehouse. Total spur track facilities 
now provide for the accommodation of 
15 cars at one time. 

Twenty automobile trucks can easily 
be accommodated at one time at loading 
platform, which extends entire length 
of east building wall. An overhead 
canopy projects from building wall over 
loading platform to protect trucks. 

Elevators and stairs are centrally 
located in the building, equidistant from 
railroad dock and truck platform. Dis- 
tribution of commodities through build- 
ing is uniform, lengthy transfers being 
minimized. 


Building Design and Construction 


Construction is fireproof throughout. 
Wood piles were driven for foundations 
after excavation for basement was com- 
pleted. These are capable of supporting 
a structure ten stories high. This type 
of foundation was adopted to avoid any 
possible complications from excessive 
water conditions which might occur in 
sinking of shafts for caissons. 

Superstructure is of reinforced con- 
crete, with double wall columns around 
entire outside perimeter and elevator 
and stair enclosure. Three stories and 
basement have been erected, leaving 
seven more stories to be added at some 
later time as required. 

Floors have been designed as flat 
slabs for a live load of 250 lbs. per sq. 
ft. and were framed 8 in. below finished 
floor level to allow for placing of 5 in. 
of cork board insulation and a 3-in. 
reinforced finished concrete floor. 
Columns for the most part are octag- 
onal, but have been varied to provide a 
straight line surface on partition lines. 
Partitions have not been placed on cen- 





ter lines of columns, as is, usually done, 
but have been carried along one face 
of columns. This allows for the use of 
valuable storage space between columns 
and very materially simplified erection 
of corkboard for segregation of storage 
rooms. 


Wall and Floor Details 


Outside wall columns are exposed to 
give a pleasing appearance. This is a 
far more practical form of construction 
for a building of this character than 
concealing columns behind a 4-in. facing 
of brick. Outside wall beams have been 
set back sufficiently to allow spandrel 
brick walls between columns to be built 
continuously from top to bottom. 


Packinghouse floor brick have been 
laid in all of trucking alleys and loading 
platforms. Rooms designated for prod- 
ucts in barrels, fish cleaning and fillet- 
ing and fish packing have also been 
paved with brick. 

Angle iron guards protect all salient 
corners. Columns are protected by steel 
plates and steel guard rails have been 
laid on floors in trucking alleys and 
platforms to prevent damage to walls 
and partitions during the movement of 
trucks. 


Cork Insulation Used 


Forty carloads of pure corkboard in- 
sulation were required to insulate build- 
ing properly and isolate storage rooms 
as individual storage spaces. A false 
roof was erected in view of future ex- 
pansion, as well as to avoid the trouble 
customarily occasioned by applying 
roofing over cork laid directly on roof 
slabs. 

Elevator penthouse was built several 
feet higher than necessary to support 
elevator machinery, in order that no 





CONSTRUCTION OF MAIN TRUCKING ALLEY 


This is located between railroad dock and truck loading platform. Note how parti- 
tions are carried along one side of columns rather than being placed on center line. 
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readjustment will be needed when ex- 
tending this service to accommodate ad- 
ditional stories. 


Product Handling Facilities 


Overhead meat rails have been in- 
stalled throughout the building. These 
connect to rail system in present build- 
ing. Rails parallel each other in all 
trucking alleys and loading docks and 
are provided with convenient cross- 
overs. Overhead rails parallel the box 
coils in storage rooms. 

An overhead bridge above railroad 
spurs and between older and new build- 
ings is the main transfer medium used 
to convey frozen meats from the freez- 
ers on third floor to low temperature 
storage rooms in new warehouse. 

Two high-speed, self-leveling freight 
elevators have been installed. Each has 
a capacity of 8,000 lbs. Cars have been 
designed and built with overhead rails 
for transfer of meats. Shafts for future 
elevators have been temporarily floored 
at each level to provide a convenient 
storage space for warehouse trucks and 
materials. 

Electric wiring has been run both in 
conduit and as open wiring. Conduit 
has been used in all areas having a 
uniform or outside temperature. Open 
wiring is installed in all storage rooms 
to avoid trouble from condensation and 
moisture attendant on change from high 
to low temperature and _ vice-versa. 
Light circuits in storage rooms parallel 
box coils to provide light in trucking 
alleys. 


Refrigerating Equipment 


Refrigeration for the new warehouse 
is supplied by equipment located in the 
engine room of the older building, con- 
sisting of one 300-ton, one 200-ton and 
one 100-ton compressor. These are sup- 
plemented by two 50-ton vertical, high 
speed “boosters” used for quick freezing 
of products. 


Mains have been extended to the 
elevator enclosure of new warehouse 
where a pipe shaft, 3 ft. by 10 ft., has 
been provided for all pipe risers supply- 
ing the different rooms. All controls 
and shut-offs are thus centrally and 
conveniently located, making it an easy 
matter for the operating engineer to 
make inspections and repairs. Access 
doors on each floor level are kept locked, 
obviating the possibility of tampering 
by unknowing persons and preventing 
damage to pipe covering. 


Special attention has been given to 
the quick freezing department. This 
is located on north half of first floor, 
and consists of a receiving cooler, quick 
freezing room and boxing and packing 
room. 


Freezing Methods and Capacity 


Commodities to be frozen will be pre- 
pared in receiving cooler for transfer 
to quick freezing room. Quick freezing 
room consists of six fully-enclosed cab- 
inets designed to accommodate such 
products as fruits, poultry and boneless 
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meats in boxes, as well as fish in flat 
pans. Two blowers in each cabinet 
circulate air at proper velocity through 
a carefully-designed duct system to 
cover uniformly the product which is 
being frozen. 


Two-inch, continuously-welded pipe 
coils, operating on the flooded system, 
with accumulators and float controls 
located on floor directly above, produce 
a temperature of minus 50 degs. F. 
These cabinets are capable of freezing 
150,000 lbs. of fish every 24 hours. 
Provisions have also been made so that 
fish and other products can be frozen 


at the same time without any contam- 
ination by fish odors. 

Refrigerating system is welded 
throughout, with exception of supply 
and return valve controls to box coils. 
Flanges have been used to make con- 
nections to these. Conditioned air and 
humidity control is furnished for egg 
storage rooms. Thermographs, with 
seven-day recording charts, are in- 
stalled for each room to give accurate 
records of the temperatures at all 
times. 

Corkboard insulation was used 
throughout, in 2-in. and 3-in. thick- 





TYPICAL STORAGE AND ENGINE ROOMS 


Top.—Storage room has an area of 3,000 sq. ft. Refrigerating coils are of box type 
and are placed over trucking aisles rather than over storage area. This permits 
higher piling of commodities and at the same time simplifies the defrosting operation. 


Bottom.—Refrigeration is supplied by one 300-ton, one 200-ton and one 100-ton 
compressor, supplemented by two Frick 50-ton vertical, high-speed boosters used for 
quick freezing. 
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nesses. Double wall columns around en- 
tire building and slots in floor slabs 
make it possible to envelop entire build- 
ing with insulation and isolate exterior 
walls from the outside. Cork laid on 
roof slab completes the isolation. 

To use each room for a dual purpose 
two layers of corkboard were applied 
to each floor slab, and the corkboard 
was erected around the columns from 
floor cork to underside of column caps. 
Column caps were shouldered at inter- 
section with columns to facilitate erec- 
tion of cork and obtain a more finished 
job. 

All partitions are of corkboard, ex- 
tending from floor cork along faces of 
columns to ceilings. At intersections 
with ceilings a 4-ft. wide equalizing 
band of two layers of corkboard was 
erected. Building forms were dropped 
for one layer of cork for these bands, 
which were placed before concrete was 
poured. Second layer of corkboard was 
installed in hot asphalt after forms 
were stripped. All of the corkboard in- 
sulation was installed in hot asphalt 
and reinforced with hickory skewers. 


Insulation Protection 


A leveling coat of plaster was ap- 
plied to all exterior and interior brick ; : ’ — 
walls, and two applications of a water- rte on first floor of the building. 
proof bonding material were applied Men’s locker and dressing room, 
to all vertical wall and column surfaces located on second floor of connecting 
before corkboard was erected. building between old and new ware- 

All vertical cork surfaces are pro- houses, has been completely insulated 
tected with two coats of cement plaster 7 floor, walls and ceiling. This was 
Qnished smecth with a stedl trowel. done to guarantee comfortable quarters 
Ceilings, column drop-heads and caps, for warehouse employes during the 
where insulated with cork, are finished ‘S¢VeT® cold weather experienced in Win- 
with emulsified asphalt, trowelled on. nipeg. A special drying room for cold, 
A smooth, straight finish has been ob- damp clothing has been installed as an 
tained at all corners by application of 4ditional convenience. 
galvanized corner beads before plaster- All walls, columns and ceilings 
ing was begun. throughout entire warehouse have been 


one time. Note protection given to 





Cooler doors are insulated with 6 in. 
of pure corkboard, have three hinges 
per door and are protected on opposite 
face from hinges with \-in. galvanized 
plate over entire face of door. These 
are supported by wood bucks anchored 
to ceilings and fitted into specially de- 
signed cast-iron door sills. 

Entrances into all storage rooms are 
protected by air locks, and in addition 
vestibule type cooler doors have been 
installed in quick freezing department 


ELEVATOR VESTIBULE 


Two high-speed, self-leveling elevators are 
installed for transferring product between 
floors. Each has a capacity of 8,000 Ibs. 















painted with aluminum paint. All metal 
work is galvanized, including bolts, 
hangers, tracking, switches, etc. 


With the completion of this addition, 
the Manitoba Cold Storage Co., Ltd., 
now has over 3,000,000 cu. ft. of cold 
storage space available. 


W. A. Black, president of the firm, 
has been associated with the company 
since 1903 and has been active in the 
milling and livestock industries of the 
West for many years. 

Complete plans were prepared in 
Winnipeg and construction was super- 
vised by R. J. McLaren, architect, Chi- 
cago, associated with Northwood & 
Chivers, architects, Winnipeg. Carter- 
Halls-Aldinger Co., Ltd., Winnipeg, 
were the general contractors. 


Equipment Supplied 


Among those who supplied materials 
and equipment for the new addition are 
the following: 


Corkboard.—Armstrong Cork & In- 
sulation Co. and Canadian Cork Co.; 
erected by Armstrong. 

Track and Vestibule Freezer Doors.— 
Jamison doors supplied by Sherer- 
Gillett Co. 





MAIN LOADING DOCK HAS AMPLE LOADING FACILITIES 
Railroad tracks are on both sides. Fifteen cars and 20 motor trucks can be loaded at 


walls against damage by trucks. 


Standard Freezer Doors.—Eureka Re- 
frigerator Co., Ltd. 

Pipe Coils and Mains.—Page-Hersey 
Tubes, Ltd. 

Booster Compressors.—F rick Co. 

Floor Brick.—Streator Brick Co. 

Paint.—Sherwin Williams Co. 


WALLACE BOOSTS FARM 
PROGRAM 


The present national farm program 
more nearly meets the nation’s require- 
ments than any other program that has 
ever been suggested, Secretary of Agri- 
culture Henry A. Wallace states in his 
1938 annual report, issued this week. 
The report surveys sources of the agri- 
cultural maladjustment, shows its con- 
nection with urban employment and 
buying power at home and abroad, 
analyzes disparity between farm pro- 
duction capacity and the available mar- 
ket, and declares that prevailing condi- 
tions necessitate governmental action 
for proper solution. 


In the sections of the report dealing 
with farm production, prices and income 
in 1938, Secretary Wallace predicts that 
the cash farm income will show a grad- 
ual increase as the 1938-39 marketing 
season advances. There probably will 
be proportionately more improvement in 
the farm income, he says, than in the 
farm price level. 

Cash farm income with government 
payments to farmers in 1938 may be 
about $1,000,000,000 less than the cor- 
responding grand total of $8,600,000,000 
in 1937. Nevertheless the total will be 
greater by about $3,250,000,000 or 75 
per cent than the cash income received 
by farmers in 1932. 
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When? How? Why?... 


SURVEY REVEALS PACKERS’ 
TRUCK PAINTING PRACTICES 


HREE major considerations dictate 
meat truck painting policies. These 
are: 

1. Desire for long life and low re- 
painting and cleaning costs. 

2. Unusual eye-appeal and attention- 
getting value. 

3. Greater advertising for firm and 
products by use of colors and designs 
standard for company wrappers, pack- 
ages and labels. 


Publicity Values 


While low maintenance and cleaning 
costs are important considerations, abil- 
ity of the truck to impress the public 
and create a favorable attitude toward 
the firm and its products are required at 
any cost. 

The following comments on packers’ 
truck painting policies are by no means 
an attempt to cover completely this im- 
portant and technical subject, but rather 
to pass on briefly the ideas of various de- 
livery superintendents on certain phases 
of truck painting. There is some dif- 
ference of opinion among these men, it 
will be noted, leading to the thought 
that local conditions in each instance 
influence practices and results. 


Painting Methods 


In conducting this investigation, de- 
livery superintendents were asked the 
following questions: 

1.—What dictates your truck paint- 
ing policy? 

2.—How often are trucks repainted? 

3.—What type of protective coating 
(paint, enamel, lacquers, etc.) is fa- 
vored ? 

4.—What steps are taken to keep the 
paint job in good condition and lengthen 
its life? 

5.—Do you use high light reflecting 
paints for refrigerated trucks? 

6.—What steps do you take to repair 
damage to a paint job? 


Opinions of Executives 


Answer to the first question is covered 
above. Packers who place eye appeal 
and attention getting values above low 
repainting and maintenance costs were 
in the majority. These are interested, 
of course, in holding repainting costs to 
a low figure, but whenever it is a ques- 
tion of repainting or permitting appear- 
ance of vehicles to deteriorate the mat- 
ter of cost is usually not considered. 


Many packers who place economy in 
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truck upkeep first argue that this does 
not mean that they delay repainting 
when it is needed to save a compara- 
tively small sum. Some paints, they say, 
wear better than others. Holding re- 
painting cost to a low figure, therefore, 
mainly involves the use of these more 
durable paints and proper care. 

The fact that the more durable paints 
—that is, those that fade least during a 


certain period—are found mostly in the 
more sober and darker shades does not 
seriously complicate the problem of se- 
curing high attention value in a paint 
job, they point out. Tans, browns, 
greens, blues and aluminum can be used 
in combinations just as pleasing and 
striking as can be obtained with 
brighter and more flashy but less wear- 
able shades. If this were not so, some of 
the delivery superintendents said, they 
would favor the use of brighter shades 
regardless of the effects on painting 
and maintenance costs. 


Paints Favored for Trucks 


While most of the delivery superin- 
tendents questioned regard the darker 
shades of tans and browns as less liable 
to fade noticeably within a short time, 
others consider some of the _ blues, 
greens and reds as entirely satisfactory, 





WHITE POPULAR FOR PACKER TRUCKS 


Trucks painted white convey an impression of cleanliness and provide an excellent 

background for emphasizing firm name and trade mark. The fact that light colors 

show dust, dirt and soil more than darker shades, and are more difficult to clean, has 
not diminished their popularity with packers for use on trucks. 
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EYE APPEAL WITH DARK COLORS 


Darker shades, as a rule, stand up better on a delivery truck body than the lighter 

and more flashy colors, and their use aids in reducing repainting and cleaning costs. 

Eye catching paint jobs can be secured with darker shades, delivery superintendents 
say, by the proper selection and combination of shades. 
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but it was generally agreed, that 
the lighter shades “ chalk” more quickly 
than the darker ones, though this char- 
acteristic was not considered partic- 
ularly objectionable. A color that con- 
tains a white pigment generally shows 
the first evidence of chalking. 

Greens, tans, browns and gray shades 
show dirt, mud and soil least, most of 
those questioned agreed, while black 
and blues are generally regarded as 
being least satisfactory in this respect. 

Repainting is invariably done when, 
in the opinion of the delivery superin- 
tendent, this is required. In no case was 
it reported that repainting is done on 
schedule, and it was unanimously agreed 
that such a policy would be unsatisfac- 
tory. No two paint jobs stand up 
equally well, it was said. 


Protecting the Paint Job 


There was considerable difference of 
opinion as to the best type of protective 
coating to use on trucks. A considerable 
number of delivery superintendents 
favor and are using the synthetic type 
enamels, particularly of the hard baked 
type, and report very satisfactory re- 
sults with them. This type of product is 
more durable than paint, maintains its 
gloss and brightness over long periods 
and cleans better and easier, it was 
said. 

In this connection it was pointed out, 
however, that some brands of lacquers 
have been much improved and stand up 
very well on truck bodies. A few deliv- 
ery superintendents still favor paint 
over any other product, giving as their 
reasons satisfactory life, cheapness and 
ease of application. A few delivery 
superintendents emphasized the fact 
however, that labor comprises the ma- 
jor expense of a paint job, regardless of 
the type of paint, lacquer or enamel 
used, and that the saving to be made by 
using cheaper material is unimportant. 

A coat of wax periodically is consid- 
ered worth while by the majority of de- 
livery superintendents as a means of 
protecting a truck paint job and making 
cleaning easier. The usual practice is to 
apply the wax when the evidence indi- 
cates it is needed. A few wax bodies at 
regular intervals, usually every six 
months. 

Those delivery superintendents who 
do not believe in waxing gave as their 
reason the difficulty of overseeing the 
job and the probability that portions of 
the body will not be adequately covered. 
A few superintendents prefer to apply 
a coat of varnish because it protects 
better, they say, against all conditions 
that cause deterioration of a paint job. 


Use of Light Reflecting Paint 


The idea is held by some superintend- 
ents that a high light reflecting paint 
on refrigerated bodies is very helpful in 
aiding maintenance of temperatures and 
reducing refrigerating cost. The major- 
ity seem to have come to believe, how- 
ever, that with highly effective insulants 
available today and the efficient refrig- 
erating systems being used, heat trans- 
fer through truck bodies is not a matter 
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for any serious concern. Most insulated 
trucks, therefore, are now painted no 
differently from vehicles not equipped 
to carry products under refrigeration. 

Aluminum paint is commonly applied 
to refrigerated truck roofs. In selecting 
this paint for this location most delivery 
superintendents are influenced quite as 
much by appearance and the efficiency 
of this paint as a protective medium as 
by its ability to reflect light. 


Repairing Paint Damage 


There was general agreement on the 
last question—“What is the policy with 
respect to damage to a paint job?” Any 
damage that extends through the paint 
to the surface beneath should be re- 
paired at once, for unless the metal is 
protected deterioration will be rapid and 
the damage will spread. 

Methods of repairing damage to paint 
are dictated by the extent of the dam- 
age. Small scratches usually are 
touched up with a brush. If paint has 
been removed or damaged over a con- 
siderable area repairs are made most 
satisfactorily with a spray gun. 

Some of the larger packers maintain 
paint shops. In most cases, however, it 
was reported more satisfactory and 
economical to have repainting and re- 
touching done in a commercial shop. 

Delivery superintendents’ ideas on paint- 
ing trucks to get attention and efficiently ad- 
vertise the firm and its products will be re- 
viewed in a future issue of THE NA- 
TIONAL PROVISIONER. 


TRUCK FUEL COSTS 


Covering a grand total of more than 
95,000 miles with loads averaging 6,000 
Ibs., 18 Ford V-8 134-in. wheelbase cab- 
over-engine trucks obtained fuel mile- 
ages ranging up to 13% miles per gal- 
lon in long distance economy test runs 
held recently in various parts of the 
country, according to reports to the 
home offices of the Ford Motor Co. The 
runs wére held under the direction of 
Ford branches. 


The highest fuel mileage of 13% 
miles per gallon was obtained on an 
economy run held by the Oklahoma City 
branch. The lowest, 8.7 miles to the gal- 
lon, was recorded on an economy run 
through a thickly populated area in the 
East. 

However, 78,000 of the 95,000 miles 
were averaged at better than 11 miles 
to the gallon. Only 17,500 miles were 
operated at an average of less than 10 
miles to the gallon. 


Highest average speed, 43 miles an 
hour, was maintained on a run staged 
by the Dallas branch. Lowest average 
speed, 25.4 miles an hour, was recorded 
in the mountainous area in Pittsburgh 
branch territory. 

Tally sheets maintained on all runs 
revealed that no oil was added between 
changes for the entire 95,000 miles. All 
units participating in the runs were 
standard in every respect. Most of them 
were equipped with stake bodies. 





ICC AND PACKER TRUCKS 


Proceedings on the extent of the 
power of the Interstate Commerce Com- 
mission over employes of private motor 
truck operators should wait until the 
commission has determined whether or 
not there is any need for its jurisdiction 
over such operations, the National 
Council of Private Motor Truck Op- 
erators pointed out in a brief filed with 
the ICC last week. 


Acting on behalf of truck operators 
whose transportation is incidental to 
transaction of their business, such as 
meat packers, wholesale grocers, chain 
stores, bakers, etc., the council asked 
that current proceedings in Ex Parte 
MC 28 be discontinued for private 
carriers, and also asked postponement 
of the jurisdiction case, Ex Parte MC 3, 
ivum January 9 to February 15. The 
council represents owners of more than 
200,000 trucks used in connection with 
the meat packing, baking, petroleum 
and other industries. 


The council stated in its brief that it 
had been organized recently and needed 
more time for preparation of material 
in connection with the jurisdiction case. 


MEAT INDUSTRY IN OHIO 


“Although the meat packing industry 
in Ohio produces more than 800,000,000 
lbs. of meat annually, with an estimated 
plant value of more than $100,000,000, 
the people of Ohio consume ap- 
proximately 15 per cent more meat than 
the state produces,” Howard C. Greer, 
director of the department of market- 
ing of the Institute of American Meat 
Packers, told members of the Optimist 
Club at a meeting in Dayton, Ohio, 
recently. 

A city like Dayton, the speaker said, 
consumes 30,000,000 lbs. of meat in a 
year, which is nearly 100,000 lbs. a day. 
This enormous supply is made avail- 
able in quantity and variety wanted by 
people in Dayton and elsewhere, through 
the unfailing service of the meat pack- 
ing industry with its hundreds of meat 
packing plants throughout the coun- 
try. 

“In value of output, the meat packing 
industry ranks seventh among all manu- 
facturing industries in the state, and 
Ohio ranks as the seventh largest meat 
packing state in the country,” Mr. 
Greer stated. “The latest census figures, 
those for 1935, show that there are 128 
meat packing plants in Ohio, employ- 
ing about 5,000 workers and paying 
out about $6,500,000 in wages each year. 
The investment in the meat packing in- 
dustry in Ohio is estimated to be ap- 
proximately $50,000,000.” 

Live stock producers in Ohio re- 
ceived approximately $123,000,000 from 
the sale of meat animals to the meat 
packing industry last year, Mr. Greer 
said, quoting government figures. Farm 
income in Ohio from the sale of cattle 
and calves was about $41,000,000 in 
1937; from hogs, $74,000,000, and from 
sheep and lambs, $8,000,000. 
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Take Stock of Your Hauling Problems 
.. Then Turn Them Over to International 


ah ee 


CLAUER BROS. 
STORES 


=) = 1 a ot OO) OP 


aa eer tan aa gs ae el 





The Skipworth Packing Co., Springfield, Ohio, has this 34 to 1-ton International Model D-15 Truck on its routes. The body is 


insulated. Ice is carried in it and fan equipment circulates the air. 


You owe it to yourself and your business to 
investigate International Trucks. Their 
design, quality construction, perform- 
ance, economy, and after-sale service 
are everything you expect in trucks for 
your work. And the wide acceptance of 
Internationals in every business is the best 
assurance of their ability to solve your 
hauling problems. 

Thirty-three years of truck-building are 
concentrated in International Trucks. Sound 
ALL-TRUCK construction in every model 


of the complete International line insures 
low operating costs. And from lowered costs 
come increased profits plus the prestige 
of Internationals. 

The ‘nearby International dealer or 
Company-owned branch will give you com- 
plete information and a demonstration any 
time you say. In this complete line, ranging 
from Half-Ton units to powerful Six- 
Wheelers, you will find the sizes exactly 
suited for your hauling requirements. Write 


us for catalogs. 


INTERNATIONAL HARVESTER COMPANY 


180 North Michigan Avenue ‘*¢orporated) 


INTERNATIONAL TRUCKS 
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Chicago, Illinois 








BOOST YOUR 
SALES AND 

BETTER YOUR 

PRODUCT WITH 


AVENEX 


PAPER 





Improves 
the Keeping Quality 
of BUTTER, BACON, 
LARD, HAM and ALL 
FATTY FOODS 


* Improve your profit by improving the 
keeping quality of your perishables and 
semi-perishables with AVENEX paper. For 
Glassine, Parchment and Grease-proof that 
has been treated with AVENEX, (a remark- 
able, pure food ingredient), retards oxidation 
which is a major cause of rancidity and off- 
flavors. 

By preserving the freshness and flavor of 
your product with AVENEX Paper, you cut 
waste and facilitate handling. You boost the 
retailer’s sales and your own profits. So 
specify AVENEX Paper in your next order. 
Write your supplier for samples now — or 
just tear out and mail the coupon below. 


THE QUAKER OATS CO. 
17 Battery Place, New York City NP-12-17 


Please send us sample sheets of AVENEX 
Parchment_ Glassine 





Grease-proof 


Our product is 





Name 





Address 





City State 





Name of Supplier 
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RATH REPORTS 
RECORD SALES 


Net Results Aided By 
Plant Modernization 


the fiscal year ended October 29, 

1938, were the largest in the his- 
tory of the company, totaling $47,920,- 
091.45. This was an increase of 7.8 per 
cent over those of 
the preceding year. 
Tonnage increased 
63,682,670 1b =s. 
Number of animals 
slaughtered totaled 
1,601,671 head, an 
increase of 21.4 per 
cent over 1937. 

Net profit after 
depreciation, obso- 
lescence and taxes 
amounted to $1,- 
334,443.09. Surplus 
on October 31, 
1937, was $1,787,- 
104.42. After add- 
ing net profit for 
1938 and deducting dividends of $648,- 
443.52 and other expenses, the surplus 
of the company on October 29, 1938, 
was $2,469,743.99. 

Current assets of the company total- 
ing $7,065,222.88, included product in- 
ventories of $2,469,872.52, cash on hand 
and in banks of $1,753,213.99 and notes 
and accounts receivable, $2,025,663.98. 
Fixed assets were valued at $4,430,- 
085.13. Current liabilities totaled $737,- 
082.73. A reserve of $964,991.49 is car- 
ried for undetermined liability arising 
from processing taxes. Capital stock 
and surplus at the close of the fiscal 
year totaled $8,469,743.99. 


Site of Rath Packing Co. during 





J. W. RATH 


Provision for Expansion 


The company has issued the total 
amount of the 5 per cent preferred stock 
authorized, making total capital stock 
$6,000,000, half of which is in 5 per cent 
preferred and half in common stock. A 
sinking fund of 10-year 4 per cent 
debentures totaling $1,500,000 was sold 
to a leading insurance company during 
the year. The debentures, due June 1, 
1948, provide for a sinking fund at the 
rate of $75,000 annually, with the priv- 
ilege of retiring any part of the unpaid 
amount at any time by giving proper 
notice. Proceeds of this sale will be 
used in carrying on the building and ex- 
pansion program which has been a con- 
tinuing policy of the company, and 
which has contributed through savings 
in operating costs to the excellent net 
showing which the firm has made from 
year to year. 

In his letter to stockholders president 


John W. Rath stated that “the business 
had shown a healthy growth attribut- 
able to improved plant facilities, refine- 
ment in processing and better mer- 
chandising.” During the year major 
improvements were made in the live- 
stock department, which when com- 
pleted will consist of a new four story 
concrete hog house, scale house and 
office building and new additional yards. 
“These new facilities and accommoda- 
tions for sellers of livestock will be 
equal to those in any plant,” president 
Rath declared. 


Other Projects Planned 


Another project for which plans have 
been adopted is the completion of one 
of the buildings to be used for expan- 
sion of processing departments, particu- 
larly sausage, canned meats and bacon, 
which have outgrown their present ac- 
commodations, also for additional 
freezer and storage space. Five more 
stories will be added to the present 
building. 

Income and surplus statements for the 
52 weeks ended October 29, 1938, were 
as follows: 


INCOME STATEMENT 


Sales, less discounts, returns, allow- 

SROEE, WEE. <cccwccqscceveseecstess $47,920,091.45 
Deduct: Cost of sales, selling, de- 

livery, general and administrative 





CXPOMBES cece rcccrcseccsccresess 45,924,814.50 
Operating PreGt .... wccccccccseccess $ 1,995,276.65 
Other INCOME 20. cccccesccccvercecce 28,811.01 


$2,024,088. 26 
Deduct: Depreciation and 
obsolescence .......$339,691.72 
Interest and exchange 
paid, including amor- 
tization of expense 
on debenture issue.. 49,153.45 388,845.17 


Profit before income tax 
provisions ........c.0. $ 1,6385,243.09 
Deduct: Provision for 
federal and state in- 
come taxes— 


Beem tO cccccceens $250,300.00 
Surtax on undistributed 
PROMS 2. ccccccccess 50,500.00 300,800.00 
Net profit to surplus.... $ 1,334,443.09 


SURPLUS STATEMENT 


Surplus—October 31, 1937 


oe ee re er rr $ 510,000.00 
SE ED eu aiictesneasainesee one 1,277, 104.42 
EE seduce ae ca et bade menaes $1,787,104.42 
Add: Profit for fiscal year ended Oct 
, | PONT TPT TIT re 1,334,443.09 
Balance ...cccccces veeeesces cQpeegeeeee 


Deduct: Dividends declared— 
Cash dividends on 
preferred ..... $ 148,447.04 
Cash dividends on 
common .....--6. 499,996.48 
Total dividends. .$ 648,443.52 
Expenses of capital 


stock issue ....... 3,360.00 651,803.52 
Surplus—October 29, 1938: 
Paid-in surplus ..... $ 510,000.00 
Earned surplus ...... 1,959,743.99 








$2,469, 743.99 


Officers of the company are J. W. 
Rath, president; R. A. Rath, vice-presi- 
dent; Howard H. Rath, treasurer; A. D. 
Donnell, secretary. Directors are J. W. 
Rath, R. A. Rath, Howard H. Rath, A. D. 
Donnell, Geo. E. Rath, James M. 
Graham and Ray S. Paul. 
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- | STOP SHRINKAGE LOSSES 
: In YouR SLICED Bacon 


id 


a It is no longer necessary to sharp freeze bacon. —that fat will not separate from the lean—that 
it With the U. S. Heavy Duty Bacon Slicer, the ideal _ slices will not crack when they are folded into pack- 
temperature of bacon is 32 to 35 degrees F. This ages. And, you will find it a better and much health- 
means that your loss from shrinkage will drop— _ ier working temperature for all of your bacon room 


that bacon will retain its natural color and “bloom” employees. 


. The U. S. is a flexible unit. Packers 
with bacon outputs ranging all the way 
from 150 to 6000 pounds per hour, will 
find it a profitable installation. Some 
of the larger establishments have two, 
three or as many as eight of these 
units. 

Made by the originators of slicing 
machines, the U. S. Heavy Duty is the 
fastest, most efficient and most eco- 
nomical method of sanitary bacon 
slicing. 


SLICE BACON ON THE BIAS 


By using a simple attachment (an 
exclusive feature on the U. S. Heavy 
Duty) you can slice thin “skippy” 
bellies on the slant, increasing the 
width of slices approximately 45%. 


BACON—DRIED BEEF UNIT 


An interesting combination machine, 
designed especially for small space. 
Changes instantly from slicing bacon 
any thickness to slicing dried beef 
i,” at a speed of 400 slices per minute. 
All slices neatly stacked for easy 
wrapping. Ruggedly built for con- 
tinuous use. 


Hundreds of U. S. Heavy Duty Units 
are in use by packers, large and small, 
throughout the country. The operation 
of any U. S. is very interesting to 
watch, and it naturally follows that 
these modernized Bacon Slicing Rooms 
are places of interest to which visitors 
are always taken. 


SEND FOR CATALOG 


Successful performance records of 
U. S. Units now in use by progressive 
packers, together with catalog on mod- 
ern slicing equipment will be sent on 
request to U. S. Slicing Machine Co., 
La Porte, Ind. 





(ADVERTISEMENT) 
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A Christmas Gift 


of lasting value! 


If you contemplate a Christmas gift to anyone engaged 
in any way in the Sausage Industry, you could not make 
a better selection than 


“Sausage and Meat Specialties” 
This new book presents the best of modern sausage 
practice, tested formulas for sausage and specialty 
products of all kinds, with complete manufacturing and 
operating information. Compiled by THE NATIONAL 
PROVISIONER, in cooperation with leading sausage 
experts in the field, “Sausage and Meat Specialties” is 
the first work of its kind on this important subject. 


The wide range of subjects covered in “Sausage and 
Meat Specialties” makes it an indispensable aid to every 
Sausage Manufacturer and every Sausage Maker. 


Add it to your Christmas list and place your order now! 
The price is $5.00 postpaid. 





THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 
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PROCESSING POINTS 


for the trade 





Curing Wiltshires 


An Eastern packer wants to know 
the standards for Wiltshire sides and 
how they should be cured. He writes: 


Editor THE NATIONAL PROVISIONER: 


We should like to know how sides for Wiltshires 
are chosen and how they are cut and cured. 


Wiltshire sides are made primarily 
for export to the United Kingdom. 
They come from choice, lean bacon hogs 
and are selected especially for thickness 
of lean meat with a light even covering 
of fat, which does not exceed 1% in. 
thick at the shoulder in the best grades. 
Selection for fat limits should be made 
on the killing floor. The sides average 
40 to 70 lbs. and usually weigh from 
50 to 60 lbs. 

The sides should be evenly singed on 
the killing floor, but not burned, as the 
skin will crack in cure if over-singed. 
The skin, when properly singed, should 
be a light golden brown and tender 
enough to be readily punctured with a 
toothpick. 

Following are the Chicago Board of 
Trade specifications for Wiltshire sides: 

“Wiltshire sides shall be made from 
nice smooth selected hogs. The shoul- 
der, side and ham are left together in 
one piece. The foreleg to be cut off at, 
or above, the knee joint and the hind 
leg at, or above, the hock joint. The 
shoulder ribs, neck bone, backbone, 
aitch bone, skirt and loose fat to be 
removed. The breast bone to be sawed, 
or cut down even with the face of the 
side. Neatly trimmed on the belly and 
squared on the neck.” 


On barrow hogs the belly is trimmed 
just enough to remove rough edges. 
This also applies to clear sows; seedy 
sows are not considered suitable for 
Wiltshires, but if there is only an in- 
dication of seed they can be used for 
second grade by trimming seedless. 


Dry Salt Cure 


Wiltshires shipped from the United 
States for the English trade are usually 
dry salt cured, with the following 
pumping schedule: 


3 strokes in the shoulder 

3 strokes in the loin 

4 strokes in the ham 
two ounces of pickle being injected with 
each stroke. 

If the sides are dry salt cured, 5 to 

6 lbs. of salt are used per 100 lbs. of 
meat, if the meats are not to be over- 
hauled. If they are overhauled, 3 to 
4% lbs. of salt per 100 lbs. of meat is 
used at the first salting and 3 lbs. on 
overhauling. Some curers add 6 oz. of 
saltpeter to the salt and some use also 
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a small amount of sugar in the cure. 


After the sides are properly salted 
they are piled with the flesh side up and 
skin side down, being packed closely to 
exclude air as much as possible. Fine 
salt is sprinkled over each layer before 
the next is added. 


Sweet Pickle Cure 


They are sometimes sweet pickle 
cured. If this is done they are pumped 
the same as for dry salt cure and then 
placed in the pickling vats, which are 
filled about two-thirds full. A mixture 
of salt and nitrate is sprinkled over the 
face of each side on the basis of 4 oz. 
of nitrate to each 100 lbs. of meat. The 
curing vat is then filled with 72 deg. 
pickle. Sides are overhauled every 7 
days. Wiltshires of 65-lb. average and 
down should be taken out of cure at 
16 to 18 days and the 65-lb. average 
and up at 16 to 21 days. It is prefer- 
able to pull Wiltshires at 2 or 3 days 
under the maximum cured age. This 
assures that the cure will be as mild as 
possible. 

Canadian processors cure their Wilt- 
shires in large vats. They are heavily 
pumped with 100 deg. salometer brine 
containing 10 lbs. saltpeter per 100 gals. 
of pickle. Sides are injected with 5% to 
6 per cent of their weight in pickle. 
Two ounces of a salt-nitrate mixture 


FANCY 
BRAUNSCHWEIGER___ 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 

Many packeres and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 


Formula and instructions for making a 
very good smoked liver sausage, or Braun- 
schweiger, may be secured by subscribers 
by sending the attached coupon with 15c 
in stamps. 


THE NATIONAL PROVISIONER, 


407 So. Dearborn St., Chicago, Il. 

Please send me instructions on Braun- 
schweiger or smoked liver sausage. 
Name .. 
Street 


(Enclosed find 15¢ in stamps.) 











are placed in blade bone pocket and 
about 1 lb. salt is sprinkled lightly over 
each side. The sides are covered with 
full strength pickle containing nitrate 
and are not overhauled but are taken 
from cure after 7 days, wiped, graded 
and stacked to drain and dry for 72 
hours. Heavy Wiltshires are repumped 
after removal from curing vat. 


DARK CUTTING VEAL 


A Midwestern packer complains that 
veal he handles cuts too dark. He writes: 


Editor THE NATIONAL PROVISIONER: 


Would shrouding veal carcasses lighten the color 
of the meat? We have had complaints about ours 
cutting too dark. : 


Shrouding produces a carcass with a 
light surface color and prevents darken- 
ing and drying out in the same way as 
leaving the skin on. However, it would 
not affect color of the meat, which, if 
dark, indicates that animals being han- 
dled by the inquirer fall in the calf 
rather than the veal class. If calves are 
properly stuck and bled for at least 6 
minutes, the color does not come from 
incomplete bleeding. 

The flesh of veal carcasses is fine in 
texture and light pinkish brown in color. 
There is little or no intermixture of fat 
through the lean, even in carcasses from 
highly finished vealers. There may be, 
and usually is, some fat along muscle 
seams and connective tissue. Interior 
fats are found in crotch, around the kid- 
ney and along breast bones. Exterior fat 
is relatively thin and light. Bones of 
veal carcasses are soft and red and are 
easily cut or sawed without splintering. 


Veal carcasses range in weight be- 
tween 50 and 150 lbs. when skinned. 
Most of them are from dairy breeds and 
represent animals from 3 to 6 weeks old 
at the time of slaughter. However, they 
may be as old as 12 to 14 weeks and as 
young as a few days. 


Calf carcasses are from more mature 
animals which have passed beyond the 
veal stage but have not yet taken on all 
beef characteristics. Receipts of calves 
are heaviest from June to November 
and are largely of the beef type. Flesh 
of the calf is firmer and coarser in tex- 
ture than in the veal, its grain is more 
pronounced and its color is a deeper red, 
inclining to a brownish tinge. Charac- 
teristic baby fat of veal is replaced by 
a firmer fat which, though white, often 
has a yellowish tinge. Bones are larger, 
whiter and stronger. Calf carcasses 
range in weight from 100 to 350 Ibs. 
with the skin off. Calves are usually 
from 8 to 6 months of age at the time of 
slaughter. 
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BUYER'S 





NEW TYPE LOCKER SYSTEM 


A novel type of cold storage locker 
system, which can be installed in the 
back room of many meat and grocery 
stores, it is said, is being marketed by 
the Armstrong Cork Co., Lancaster, Pa. 
Revolutionary in design and operation, 
the system is expected to make cold 
storage lockers available to the great 
mass of consumers. 

In this system, known as the “Polar 
Chest Locker System,” no refrigerated 
space is used for aisles or overhead 
coils. Customers have access to their 
lockers in a room of normal tempera- 
ture. Lockers are out of sight below 
the floor level and are raised as needed. 

It is pointed out that the new system 
opens the way for installation of locker 
storage in downtown shopping districts, 
enabling the housewife to obtain her 
fruits and vegetables out of season and 
to buy her meats and grocery supplies 
at one stop. The system is protected 
by patent applications. All equipment 
required to install the system will be 
supplied by Armstrong Cork Co. except 
refrigerating machinery. 


DISAPPEARS WHEN NOT IN USE 


A new refrigerated cold storage locker sys- 
tem has lockers under floor and requires no 
refrigerated space for aisles and coils. 
Lockers are raised by an electric hoist to 
position most convenient for locker patron. 
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GUIDE 


to new machinery, equipment and supplies 





THREE DESIGNS OF NEW KNIFE SCABBARDS 


Types adopted by three of the larger packers to meet B. A. I. regulations in effect 

January 1, 1939. They are made of soft aluminum to prevent undue dulling of 

knives and to permit straightening if damaged. They are available in sizes to fit 
all types of knives used in the meat packing plant. 


KNIFE SCABBARD TYPES 


Scabbards for knives and other instru- 
ments used by workers in federally in- 
spected meat plants must be constructed 
of rust-resisting metal or other imper- 
vious material after January 1, 1939, 
according to a ruling by the U. S. Bu- 
reau of Animal Industry. Packers who 
have not yet provided such scabbards 
for their workers, therefore, should not 
delay doing so. 

To meet B.A.I. requirements, a num- 
ber of metal scabbards have been de- 
signed and are being offered to the in- 
dustry. Some of these, while given 
B.A.I. approval, do not entirely meet 
practical requirements and, as pointed 
out by W. F. McClellan, safety director 
of Armour and Company, at the Operat- 
ing Section meeting at the annual con- 
vention of the Institute of American 
Meat Packers, fail to hold the knife 
securely or to protect against cutting 
the hand reaching for a knife. 

Types of scabbards adopted by three 
of the larger packers—Swift & Com- 
pany, Armour and Company and Wilson 
& Co.—are shown in illustration at top 
of page. The Armour scabbards are at 
bottom and are designated as A-2, A-3, 
ete. The Swift scabbards are indicated 
as S-1, S-2, etc. Scabbard at extreme 
right of top row is of the type adopted 
by Wilson & Co. While there is con- 
siderable variation in detail among the 
scabbards, all of them incorporate the 
features prescribed by the B. A. I. 

These seabbards are made of soft 
aluminum t» prevent undue knife dull- 
ing and to permit them to be straight- 
ened if damaged. They are designed in 
sizes suitable for all kinds, shapes and 


sizes of 
knives used 
in the meat 
packing 
plant, and 
are manu- 
factured by 
the Alumi- 
num Cook- 
ing Utensil 
Co. and may 
be obtained 
from _ the 
company or 
through the 
Institute of 
American 
Meat Pack- 
ers. 


Scabbard 
shown in 
the illustra- 
tion atright 
was design- 
ed by the 
Globe Co., 
Chicago. It FULL PROTECTION 
is also con- 
structed of In this type of scabbard 
aluminum. no part of the knife blade 
The front, is exposed. Front is remov- 
designed to able for easy cleaning. 
provide 
complete protection against cutting fin- 
gers, is removable for easy cleaning. In 
use, scabbard hangs close to body. 

Tapered design of this scabbard per- 
mits knives to be held firmly, yet quickly 
withdrawn for use with slight effort. 
Another interesting feature of the 
Globe scabbard is the small lip at top, 
facilitating entrance of knife into 
scabbard by providing a wider opening. 
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HALF-MINUTE 





for meat packers 
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. e 9 
e How would you answer these important questions: 








y shriveling? 








What’s the modern way to regul 


ate shrinkage and guard against unsightl < 





What helps keep the natural surfac 


9? 
e of meat products (whether fresh, smoked or cured)? 








How do you get mild flavor in cur 


ed meats, with a minimum of salt content? 








Sa od tad 











is i ket m 
What is it that helps to mar 
protects against loss of weight and flavor? 


Don’t answer yet ... read here— 


RS. AMERICA knows what she 
wants. She prefers mild-flavored 
(not salty) hams; frankfurters that are 
firm, unwrinkled; steaks that are bright 
in color and tender; bacon sliced thin 
and sold in one-pound packages. 
Today, meat packers must know how 
to fill these requirements. Meat flavors 
reach their peak within definite tem- 
perature limits in the curing or drying. 
What are these limits? Smoked or cured 
products must be chilled and packed 
under definite temperature conditions, 
to preserve the flavor,to regulate shrink 
and shrivel. What are these conditions? 
Leading meat pack- 
ers no longer guess at 
the answers. They “Ta, 
have a system for 
measuring, recording 


answer to the four questions above) is 
Taylor Control. 

Taylor Instruments tell you exactly 
what’s happening in the curing and 
chilling rooms. Their charts provide a 
permanent record which you can refer 
to from time to time—and at any time 
in the future. And once the ideal con- 
ditions are established, these instru- 
ments maintain them automatically, 
beyond the chance of human error. 


« * ca 


A Taylor Engineer will gladly show 
you how Taylor Control can be applied 
to your business— 

how it can pay for it- 

self in improved qual- 

ity—and in reduced 

costs through more 





and controlling ideal 


Indicating Jrecorsing * Controlling 


efficient operation. 





conditions in thepack- 


Write Taylor Instru- 


ing plant. That sys- TEMPERATURE,PRESSURE,FLOW ment Companies, 


tem (and this is the 
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and LEVEL INSTRUMENTS 


Rochester, N.Y. 


eat products in sanitary consumer pac 


kages, and 












What’s this? 


It automatically keeps 
both wet and dry tem- 
peratures under exact 
control. It writes a con- 
tinuous record of tem- 
perature and humidity 
maintained. 





And this? 


It acts as a sentinel for 
your processing opera- 
tions, tells you instantly 
when anything goes 
wrong. 





And this? 


It gives you really reliable 
information about temper- 
atures. It's twice as easy to 
read as most instruments 
of its kind. Information 
about these and other in- 
struments which are nec- 
essary to modern meat pro- 
cessing will be sent upon 
request. 


TAYLOR CONTROL 
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IT TOOK 94 YEARS... 





TO BUILD YORK’S 
NEW MULTI-CYLINDER 
AMMONIA COMPRESSOR! 


Behind this sensational York Compressor are 54 years of experience in 
the building of equipment for Mechanical Cooling. It is nothing short 
of an engineering triumph. 

This new Compressor has amazingly low horsepower per ton of refrig- 
eration. 100 to 800 tons capacity on a single frame. It is automatically 
lubricated—and fully enclosed. 

The York Multi-Cylinder Ammonia Compressor will save you impor- 
tant money. First cost per ton capacity is low. It is a miser on oil and 
ammonia. Requires little attention ... practically takes care of itself. 
And because it’s precision-engineered by York, trouble-free operation 
is assured! 


HEADQUARTERS FOR 
MECHANICAL COOLING refrigeration 


air conditioning 
SINCE 1885 
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A few of the Many 
Packing Plants 
Using 
York Refrigeration 











Co. 
ARABI PACKING CO. 
ARMOUR AND COMPANY 
AUGE, ED., PACKING CO. 
COAST PACKING COMPANY 
COLUMBUS PACKING CO. 
CUDAHY PACKING CO. 
HAY, T. H. PACKING CO. 
KAHN’S, E. SONS CO. 
KINGAN & CO. 
KIPMAN PACKING CO. 
LUER PACKING CO. 
MEMPHIS PACKING CO. 
MEYER, H. H. PACKING CO. 
MORRELL, JOHN & CO. 
PHILADELPHIA ABATTOIR 


AMERICAN PACKING & PROVISION 


PITTSBURGH JOINT STOCK YARDS 


CO., THE 
SCHLUDERBERG-KURDLE CO. 
STRANGE, T. G. 

SWIFT & COMPANY 
VOGT, F. G. & SONS 


Mail the coupon below... or look in 


the classified section of your phone 
book for the York Trademark. 
York Ice Machinery Corporation, 
York, Pa. Headquarters Branches and 
Distributors throughout the world. 


Po — 
| YORK ICE MACHINERY CORPORATION, YORK, PA. 

| Please send full information about 

| York’s New Multi-Cylinder Ammonia 

| Compressor. 

Name een A Se er 

| Address ames 

4 City State “753 
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A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 15 


Distributing 
Refrigeration 


HE point has been reached in our 

study of packinghouse refrigeration 
when methods of conducting heat from 
coolers may be analyzed. For the pres- 
ent only common physical arrange- 
ments will be considered. These are 
popularly known as “low sides.” 

The simplest apparatus for removing 
heat is the direct expansion coil. It 
is constructed of 1%4-in. or 2-in. stand- 
ard weight steel pipe, usually in the 
form of the familiar trombone coil. This 
is the “back and forth” type. It may 
be of either screwed or welded construc- 
tion, and may be mounted on brackets 
on walls or suspended from the ceiling. 
In mill constructed type coolers it is 
preferable to hang coils from angle iron 
brackets attached to ceiling, keeping 
walls and posts clear. Installed in any 
other manner, the coils keep walls and 
posts wet and hasten decay. 

Coils are fabricated from either black 
or galvanized steel or wrought iron. 
First cost is always a factor in selec- 
tion of material. If welded galvanized 
coils are fabricated the galvanizing is 
burned off during the welding process, 
generating a disagreeable gas and 
handicapping the work. Screwed joints 
are preferable, but unless exposed 
threads are metal sprayed or thor- 
oughly painted after fabrication they 
will rust the same as black pipe. 


Coil Fittings 


Metal or wood pans are suspended 
beneath coils so that drip from melting 
snow and ice is prevented from falling 
on edible products. Coils should be 
erected to facilitate cleaning in case 
defrosting cannot be done regularly. 

Fittings used to make up direct ex- 
pansion coils should be steel or semi- 
steel. If brine instead of ammonia is 
to be circulated, cast iron fittings can 
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be used, although they are not the most 
desirable since brine will gradually per- 


forate them. Refrigerating coils are 
never painted, not only because paint 
retards heat transfer but also because 
paint will not stand up under repeated 
thawing and freezing. Pipe hangers 
should always be protected with two 
coats of good paint, especially where 
they join the building structure. 

As explained in a previous lesson, 
liquid ammonia at condenser pressure is 
permitted to flow through expansion 
valve into direct expansion piping. The 
expansion valve has a beveled seat and 
disc, being constructed like a needle 
valve, so that flow is limited to very 
small quantities. The operator soon 
discovers just how far valve should be 
opened, opening being gauged by posi- 
tion of a certain spoke on the valve 
wheel. Some wheels are provided with 
a gauge which indicates amount of 
opening. 

Temperature in a direct expansion 
coil will be proportional to back 
pressure. The system will function well 
when temperature of coil is 5 to 10 
degs. F. colder than required room 
temperature. Heat in the room, which 
is in the air surrounding coil, flows 
naturally into liquid ammonia, causing 
it to boil. As warm air gives up its 
heat to the ammonia it is cooled, be- 
comes heavy and drops to floor, pushing 
up warm air toward the cooling coil. 
Thus are the convection currents set up 
which carry heat to the ammonia. 


Air Circulation 


The chilled air also comes into con- 
tact with the warmer walls of the room, 
product to be cooled, electric lights and 
other sources of heat. It picks up heat 
from these, rises to the coil and is again 
chilled. 

Pipe coils should be installed, there- 
fore, so as to promote a rapid circula- 
tion of air across coil surfaces. The 
primary reason for this is to distribute 
refrigeration evenly and maintain a 
uniform temperature throughout room. 
Baffles may be used to promote a slight- 
ly more rapid circulation of air, but 
they are seldom resorted to in pack- 
inghouses because, in case of coil leaks, 
baffles have to be taken down before 
leak can be definitely spotted and re- 





QUESTION 


(For the student to answer.) 

If a direct expansion coil is placed 20 
ft. below the liquid receiver, how could 
the liquid ammonia be gotten back into 
receiver? 


Conditioning 


paired. If coils are installed in a bunker 
loft, hot air ducts are baffled so that 
warm air does not short circuit coils 
but is made to pass through them. 
When all the warm air passes through 
coils, maximum cooling is obtained. 

When liquid ammonia flows past the 
expansion valve a variable percentage 
of it—15 to 20 per cent—flashes into a 
gas, due to the lower pressure, and 
immediately cools remaining portion of 
liquid to corresponding back pressure 
in pipe. If back pressure is 25 lbs. and 
temperature of incoming liquid is 85 
degs. F., ammonia cools itself to 10 
degs., heat in the 85 deg. liquid being 
used to vaporize the 15 to 20 per cent 
of so-called “flash” gas. This action 
has been shrouded in more or less 
mystery because of the word “expan- 
sion.” The expansion valve does not 
expand the liquid, but is merely a de- 
vice for throttling flow. The term 
“expansion valve” is a misnomer; the 
device is actually a control valve. 

This flash gas flows through re- 
frigerating coil and back to compressor, 
picking up very little heat. Balance 
of liquid begins to boil, goes through 
latent heat stage and picks up about 
500 B.t.u. per pound of liquid. 


Ammonia Flow to Coils 


As long as expansion valve is open, 
liquid ammonia will continue to flow 
into coil at a constant rate, since valve 
is manually operated. When room is 
brought down to required temperature, 
valve must be pinched back to a point 
where heat input to coil just balances 
amount of heat being carried away 
by the ammonia gas. 

This is a matter of good judgment or 
of good guesswork, inasmuch as it is 
impossible to see what is going on inside 
the pipes. If expansion valve is not 
operated carefully, coil becomes filled 
with ammonia or “flooded” and liquid 
ammonia goes over into suction line. 
This is a very serious condition. It 
not only is costly—refrigerating effect 
being lost—but may result in knocking 
out head of ammonia compressor. 

Direct expansion coils are made 
longer than brine coils so that all of the 
liquid ammonia will be evaporated into 
a gas and will have accomplished its 
full refrigerating effect before it leaves 
coil. Thus correct design of coils is 
very important. This matter will be 
discussed in detail in a later lesson. 

Many automatic valves have been de- 
veloped for controlling rate of feed 
to direct expansion coils and they are 
successful. Like all automatic ap- 
paratus, however, they must be properly 
maintained and checked frequently. Use 
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Serves the Manitoba Cold Storage Co. at 
Winnipeg, illustrated above, as well as hun- 
dreds of other quick freezing plants. 


For reaching low temperatures with low power 
cost, there's nothing so effective as a Frick 
Booster Compressor. Savings up to 34 per 
cent. Get the whole story on Frick improve- 
ments in refrigeration practice. Write for bul- 
letins today. Branch Offices and Distributors 
in 150 principal cities, throughout the world. 














DEPENDABLE REFRIGERATION SINCE 


RICK 


WAYNESBORO, PENNA. 
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..NO OTHER UNIT 
HEATER LIKE THE 






DEPENDABLE. : 
PERMANENT. . 
PIECE OF HEATING EQUIPMENT 


Grid Unit Heaters are trouble free; they never fall apart from corrosion, because 
they are not affected by electrolytic action. The heating sections are all-cast alum- 
inum alloy, cast in one piece and bonded to high-test nickel alloy iron steam cham- 
ber—practically no maintenance expense. The first Grid units made in 1929 are 
still in use, Let us tell you the complete story of Grid Unit Heaters. 


THE UNIT HEATER & COOLER CO. 
WAUSAU, WISCONSIN 
Offices in all principal cities 








a1 
MONTGOMERY 


ELEVATORS 
Sewe Auneuri & Company 


Armour and Company, one of the world’s leading 
packing houses, installed their first MONTGOMERY 
ELEVATOR on March 12, 1920. This installation was 
in the Armour branch house at Peoria, Illinois. Fifty 
additional MONTGOMERY ELEVATORS have been 
installed in busy Armour plants since then. 


Other packers, too, select MONTGOMERY ELEVA- 
TORS because they provide unmatched economy and 
dependability over a long period of years. 





Write us for help with any Elevator Problems 





Elevator Specialists for the Packing Industry 


HOME OFFICE and FACTORY — MOLINE, ILLINOIS 





Branch Offices in Principal Cities 
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of the best automatic valve obtainable 
will not make coil function correctly if 
it has been poorly designed. Some auto- 
matic expansion valves control feed 
from room temperature; others operate 
from temperature of suction gas, de- 
pending upon requirements of the 
cooler. 


Lesson 16 will continue the discussion of 


“DIRECT EXPANSION COILS.” 


A.S.R.E. OFFICERS 


Officers elected at the 34th annual 
convention of the American Society of 
Refrigeration Engineers in New York 
City recently were: President, Gardner 
Poole, vice president, Frosted Foods, 
Inc.; vice presidents, George Hulse, 
chief engineer, Safety Car Heating & 
Lighting Co. and Chester Lichtenberg, 
General Electric Co.; treasurer, William 
R. Hainesworth, vice president, Servel, 
Inc. Frank M. Cockrell, Air Conditioning 
and Refrigeration News; Charles R. Lo- 
gan, Superior Valve & Fitting Co.; F. C. 
Stewart, Pennsylvania State College; 
Frank Zumbro, Frick Co., and W. R. 
Woolrich, University of Texas, were 
elected directors. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, 
cheese, and eggs on December 1, 1938: 


Dec. 1, 


Dec. 1, Dec. 1, 5-Yr. Av. 
1938, 1937. 1933-37. 
M Ibs. M Ibs. M Ibs. 
Butter, creamery....... 158,872 66,191 89,241 
Butter, packing stock.. 280 ie 
Cheese, American...... 109,868 93,633 93,471 
Cheese, Swiss.......... 6,111 4,761 5,593 
Cheese, brick & Munster 493 657 781 
Cheese, Limburger..... 964 760 1,022 
Cheese, all other 
varieties ... ne . 10,163 8,686 6,502 
Eggs, shell, cases -. 1,441 2,672 2,437 
Eggs, frozen....... . 78,116 120,929 82,939 
Eggs, frozen, case 
equivalent ...... P 2,232 3,455 2,370 
Total case equivalent, 
both shell & frozen 3,673 6,127 4,807 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
December 1, 1938, with comparisons: 





Dec. 1 

Dec. 1, Dec. 1, 5-Yr. Av 

1938. 1937. 1933-37 

M ibs. M lbs. M Ibs. 
Broilers - 11,462 9,963 16,776 
Fryers : 12,526 10,234 12,352 
Roasters .... . 25,727 21,624 24,135 
Fowls 18,466 19,919 18,807 
Turkeys 17,902 19,695 12,668 
Ducks -. 9,204 7,821 5,121 
Miscellaneous . 22,460 19,490 18,343 
ere 117,837 108,746 108,202 


LOCKER PLANT NOTES 


Claremore Southwest ice plant, Clare- 
more, Okla., has opened a new cold 
storage locker plant. 

Cold storage locker system of 175 
lockers has been installed in meat mar- 
ket of Walt Ludke at Woodstock, Minn. 

A 300-locker cold storage unit has 
been installed in the City Meat Market, 
St. James, Minn. 
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WAGE-HOUR 
RULINGS 


Interpreting Interstate 
Production and Retail 
Branch Exemption 


NTERPRETATIVE bulletins on the 

coverage of the fair labor standards 
act and the exemption of retail estab- 
lishments under the law were issued re- 
cently by the wage and hour division of 
the U. S. Department of Labor. Such 
bulletins only indicate how the law will 
be interpreted by the administrator; 
they may not agree with the construc- 
tion placed upon it by the courts. 


Discussing application of the act to 
employes engaged in commerce or pro- 
duction of goods for commerce, the first 
of these bulletins states that “employes 
are engaged in the production of goods 
for commerce where the employer in- 
tends or hopes or has reason to believe 
that the goods or any unsegregate part 
of them will move in interstate com- 
merce. .. . The facts at the time that 
the goods are being produced determine 
whether an employe is engaged in the 
production of goods for commerce and 
not any subsequent act of his employer 
or of some third party.” 

INTRASTATE AND INTERSTATE. 
—Employes engaged in production of 
goods that move out of the state are en- 
gaged in production of goods for com- 
merce, the bulletin states, even though 
the employer does not himself ship the 
goods from the state. It is immaterial 
that the producer passes title to the 
purchaser within the state of production. 
If goods are bought by an out-of-state 
purchaser, f.o.b. the factory, and are 
taken by the purchaser out of:the state, 
employes in the factory are engaged in 
production of goods for interstate com- 
merce. The same is true if the producer 
sells his goods within the state to a 
wholesaler or retailer who, in turn, sells 
them in interstate commerce. 


SALE FOR FURTHER PROCESS- 
ING.—<According to the division’s inter- 
pretation there are other situations in 
which employes of an employer who 
does not ship his goods directly in inter- 
state commerce may yet be engaged in 
production of goods for commerce, such 
as where a producer sells goods to a 
further processor within the state, who, 
in turn, sells goods in interstate com- 
merce, the first producer’s goods being 
part or ingredient of the second pro- 
ducer’s. 

Where an employe is engaged in pro- 
duction of any goods for interstate com- 
merce, the act makes no distinction as to 
percentage of his employer’s goods or of 
the goods upon which he works that 
move in interstate commerce. 


INTRASTATE PLANTS EXEMPT. 
—There are manufacturers or proces- 
sors who produce goods for consump- 
tion wholly within the state of manufac- 
ture or processing, but receive their raw 
materials from outside the state. Typi- 
cal of these is a baker receiving flour 
from outside the state and selling bread 
for consumption within the state. Em- 
ployes engaged in production of goods 
for local consumption, the interpretation 
states, would seem to be excluded from 
the scope of the act even though raw 
materials upon which they work are 
brought in from outside the state. 


Interpretative Bulletin No. 1 stated 
that “the act does not cover plants where 
the employes work on raw materials 
derived from within the state and where 
none of the product of the plant moves 
in interstate commerce.” This state- 
ment left open for further consideration 
the status of employes manufacturing 
or processing raw materials derived 
from outside the state where the product 
is sold for local consumption. 


Such employes, it is asserted, are cer- 
tainly not engaged in production of 
goods for interstate commerce as the 
term is defined in the act. And it seems 
they cannot be considered engaged in 
interstate commerce, because they are 
working on or processing goods that 
have come to rest within the state and 
have ceased to be articles of interstate 
commerce. Other employes in the same 
plant, however, such as employes pur- 
chasing or receiving raw materials from 
other states, may be engaged in com- 
merce and under the act. 

WHOLESALERS.—In regard _sitto 
wholesalers the bulletin points out that 
many make all their sales within the 
state in which their place of business is 
located, but purchase the goods which 
they wholesale from outside the state. 
There are varying situations within this 
group of wholesalers selling locally. At 
times, shipment will be made direct to 
the customer of the wholesaler from the 
out-of-state manufacturer. Again, ship- 
ment may be made to the wholesaler 
after goods have already been resold to 
or ordered by the customer. Employes 
engaged in connection with such sales 
are an essential part of the stream of in- 
terstate commerce and are included in 
the phrase “engaged in commerce.” 


Again, there will be employes whose 
sole work is connected with goods sold 
from stock at the wholesaler’s place of 
business. The division states that it is 
possible that a court may draw a dis- 
tinction between employes engaged in 
connection with sale of goods in the 
original package and employes engaged 
in connection with the sale of goods 
after the package has been broken, but 
considers it more likely that the courts 
will hold that employes employed in con- 
nection with wholesale sale of goods 
brought in from outside the state are 
engaged in the stream of commerce and 
entitled to benefits of the act, whether 
or not the goods are sold in the original 
package. The division indicates that 
wholesalers purchasing their goods 
from outside the state should comply 
with provisions of the act. 
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SOLVE your CHRISTMAS GIFT 


PROBLEMS with 


this practical 
operating handbook 






\y ORK \ Here’s a gift you can send to your friends 


AC AW \ in the industry with the assurance that it whi 
4 will be greatly appreciated and enjoyed te 

throughout the entire year. This is a pr 

gift everyone in the meat packing field - 

can use! er 

sir 

This big book (it contains 360 pages) be 

covers every phase of the pork packing sd 

business. Contains more than 100 pages po 

of tables, charts and diagrams. Contains - 


sections on market classes and grades 
of hogs, hog buying, killing, cutting, trim- 
ming, chilling, curing and smoking. 
Chapters are included on sausage, lard 
refining and by-products. This is the 
most complete book of its kind avail- 
able! 


é 
i 
| 
i 
'} 


A handsome holiday greeting will be sent 
with each book at no extra cost! Fill in 


Sent with handsome 
HOLIDAY GREETING 


giving your name as sender 


coupon and send your remittance today 
—we’ll do the rest! 





PRICE $6%5 POSTPAID 


Special Flexible Binding $1.00 Extra 


Send your remittance and order today. We will send 
book to arrive just before Christmas, and include a per- 
sonal greeting card signed with your name at no extra 
cost. 


Send coupon and remit- 


tance direct to 


THE NATIONAL 
PROVISIONER 


407 S. Dearborn St., Chicago 


Send book to 





Address 





Your Name & Address 
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MEAT STOCKS CONTINUE LOW 


Good Demand Still Absorbing 


Large Production 


United States on December 1 were 
the smallest on record for that 
date. Some increase was. shown over 
the stocks on hand a month earlier, 
when many packers closed their fiscal 
year. But these stocks, too, were at 
record low. While number of livestock 
processed during November was well 
above volume of November, 1937, total 
of meat in storage increased only mod- 
erately. The first gain in meat stocks 
since March 1 took place during Novem- 
ber. 
Pork stocks on December 1, 


GS tne of meat on hand in the 


1938, 


totaled 296,600,000 Ibs. A year ago the 
pork stocks totaled 306,630,000 Ibs. and 
the 5-year-average for December 1 was 
424,922,000 lbs. 


Beef stocks, too, were 


low when compared with the 5-year 
average, totaling 52,762,000 lbs. com- 
pared with a 5-year average of 99,128,- 
000 Ibs. Frozen and cured meats for 
sausage manufacture totaled 53,744,000 
lbs. on December 1, 1938; 50,546,000 Ibs. 
on the same date in 1937 and a 5-year 
average of 75,103,000 lbs. 


During November’ 10,000,000 Ibs. 
more meat went into the freezer than 
in November a year ago but this volume 
was 9,500,000 Ibs. under the average 
of the preceding 5 years for this date. 
Slightly more pork went into dry salt 
cure during the month than a year 
earlier and the quantity into sweet 
pickle totaled 23,312,000 lbs. more than 
last November and 1,849,000 Ibs. above 


(Continued on page 36.) 


LOWEST DECEMBER 1 STOCKS 







LARD 


D. S. PORK 


S. P. PORK 


5-year average 
FROZEN PORK 


5-yr. average 


600 700 
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Pork and Lard Markets 


ARD futures at Chicago were easy and 
fluctuated narrowly at a little lower 
level during most of the past week, but 
firmed up on Thursday to close un- 
changed to 5 points higher than on the 
preceding Friday. 

Values were about steady last week- 
end, but declined Monday on selling in- 
fluenced by bearish hog news; fair de- 
mand was partly credited to shorts. 
Futures were easier Tuesday, with some 
local packer selling in July; action of 
hogs and U. S. stocks report were ad- 
verse influences. Buying in December 
and January, thought to be hedge buy- 
ing, steadied the nearbys. Liquidation in 
January has not been so active as ex- 
pected and has resulted in hedge buying. 
Midweek saw a rally which was carried 
forward Thursday on moderate pur- 
chases by houses with Eastern connec- 
tions, thought to be mostly for shorts. 
Selling was by trade interests evidently 
hedging accumulating stocks. 

Cash trade in lard was called quiet to 
fair this week. On Thursday cash lard 
was quoted at 6.90 asked and loose at 
6.50 nominal; refined in tierces was 
8.50c. 

Demand was fairly good and prices 
barely steady at New York. Prime west- 
ern was quoted at 7.40@7.50c; middle 
western, 7.40@7.50c; New York City in 
tierces, 6% @7c, tubs, 7% @7'4¢; refined 
continent, 74%@7%c; South America, 
75,@7%c; Brazil kegs, 7% @7%c, and 
shortening in carlots, 94c, smaller lots, 
9'%c. 

Hogs 


Hogs were irregularly 10@40c lower 
at Chicago this week on heavy receipts. 
The low top was $7.40 against $7.60 last 
Friday; Thursday’s top was $7.50. The 
losses were heaviest on the 220-@240-lb. 
and up weights, ranging up to 35@40c, 
while light butchers were off only 10@ 
20c and 200-@220-lb. were down 10c. 
Average hog weights were heavier at 
around 2365 lbs. 


EXPORTS 

There was little evidence of export in- 
terest in lard this week; reports from 
the United Kingdom indicate that stocks 
there are being steadily reduced and 
healthy demand is expected to continue. 
North American exports of hams and 
bacon for week ended December 3 
totaled 6,424,000 lbs. and lard shipments 
were 3,127,000 lbs. At Liverpool on 
Thursday spot lard was quoted at 45s, 
steady on the week; A. C. hams, 96s, and 
Canadian A. C. hams, 98s. 


CARLOT TRADING 


Green meats were generally steady to 
firm this week on moderate offerings. 
Green regular hams were unchanged to 
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%ec higher with 8/10 quoted at 16%c 
and 10/16 at 14%c. S. P. regular hams 
were quiet except for jobbing sales with 
the lights steady and heavier end off 
%e. Light and medium green skinned 
hams were in good demand and un- 
changed to 4c higher; there were few 
inquiries for 25-lb. and up and these 
were %4@ %c lower. There were inquiries 
for light S. P. skinned hams but trade 
was mostly quiet and prices were steady. 
Offerings were moderate on 8-lb. and up 
green picnics this week; 6/8 advanced 
last weekend but eased back. Light pic- 
nics were fully steady and 10/12 and 
12/14 down \%e. Offerings on 4/6 S. P. 
picnics were limited and brought an ad- 
vance of 4c; balance of list was steady. 


There was active interest in frozen 
green seedless bellies, light and medium, 
last weekend at higher prices; after a 
lull this week, demand for fresh and 
frozen again picked up and list was 
firm with advance of %@%c on light 
end. The 6/8 and 8/10 were lightly 
offered. Light cured bellies were called 
%@'%c higher, but the heavies were 
down 4%@*%c. Inquiries were a little 
slow for D. S. bellies and shipping age 
product, mainly medium weights, was 
available at market; 25/30 bellies are 
not so plentiful. The 16/18 and 20/25 
were “ec lower while balance of list 
was unchanged. Cash clear bellies 


tinued with immediate shipment bring- 
ing 6@6c and deferred a little higher. 


BARRELED PORK 


Barreled pork was unchanged at Chi- 
cago this week except for 80/100 clear 
fat back pork, which was quoted at 
$13.25. Demand was fair and the mar- 
ket steady at New York; mess was 
quoted at $27.37 per barrel and family 
at $22.00. 


FRESH PORK 


Trend in fresh pork market was lower 
this week as hog receipts were heavy 
and demand failed to pick up in spite of 
colder weather. There was usually some 
carryover pork on the market and this 
had a demoralizing effect. The 8/10 
loins were down le at 13%c; many 
houses were converting Boston butts 
and these were %4c under last Friday. 
Skinned shoulders were 4c lower. 


SAUSAGE MATERIALS 


Supply of fresh regular pork trim- 
mings was in excess of demand. Regu- 
lars were off %c at 7%%c. Both grades 
of lean easy with generous offerings. 

(See page 41 for later markets.) 


U. S. MEATS TO CANADA 


Hog Cut-Out Results 


IVE hog prices averaged lower during 
the first four days of the week just 
ended but product values remained 
practically the same on all except the 
heavier averages. As a result cutting 
losses were lower than a week ago, 
heavy hogs showing a loss per head 
slightly under $1. 

Fresh pork markets were weak dur- 
ing the first two days of the week but 
showed some recovery later. Generally 
mild weather conditions in many large 
consuming centers continue to have an 
adverse effect on sales. Most product 
moving into trade channels fresh closed 
the week under the previous period, al- 
though some major cuts for cure showed 
more strength. 


Top price at Chicago was paid on 
Monday for good light weight hogs. 
This same price of $7.50 was made on 
all other days except Tuesday, when the 
top dropped to $7.40. Monday’s aver- 
age price was $7.25, which dropped to 
$7.10 on the second day of the period, 
rose to $7.20 on the third day but eased 
back to $7.10 on the closing day. Con- 
siderable price fluctuation featured the 
day-to-day trading. At the close most 
good and choice light hogs moved at 
$7.35 to $7.50 and 250 to 280 lb. kinds 
at $7.00 to $7.10. Packing sows suffered 
the same price penalty as_ heavy 
butchers, most good 350 to 500 lb. kinds 
closing at $6.50 to $6.75. 

Test on this page is worked out on the 
basis of Chicago prices and costs and is 
based on quality hogs of weights shown. 
































closed in the pit Thursday at $10.00 $938, $937. 
nominal. Offerings of D. S. fat backs |, le _ 
were ample for slow volume of inquiries Bacon and ham. 2)! rete at ort 
this week; the 10/12 and up, with ex- Fork einai nese eees 941,824 108,539 
ception of 14/16, were % to %c lower. Canned mentee 1.2.11. 2,380 soit 
Active trade in green rough jowls con- [ard compound..2.00....221 °B'968 "11356 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THz NaTIONAL PROVISIONER DaILy Market Services, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price 
live per per cwt. live per 
Ib. alive wt. Ib. 
180-220 Ibs. 220-260 lbs. 
MOGwAr BEMS ic cccccvccesiscece 14.00 14.0 $ 1.96 13.70 13.8 
he Soo a. ae tray eral oid eanid 5.60 10.7 .60 5.40 10.5 
DT vel acaindiomnsae dete jaied 4.00 12.3 49 4.00 12.1 
Loins (blade in)................. 9.20 12.5 1.23 9.60 12.3 
a ae 11.00 13.8 1.52 9.70 13.6 
MG 600s cas cebeeewendtw waive sien eee 2.00 9.4 
I gigog Wielala sinthsalnie wae maiwots 1.00 4.5 05 3.00 5.0 
OO ME JONES v6 cisessniicneeraw 2.50 5.3 13 3.00 5.3 
TEE arai'na: va wbiesiewaie menice eu’ 2.10 6.1 13 2.20 6.1 
fe i Sa ere 12.40 6.5 81 11.50 6.5 
CO ere 1.60 10.6 17 1.60 10.5 
ae 6.3 19 2.80 6.3 
Feet, tails, neckbones............ 2.00 11 2.00 ee 
Ee re pee ee ol 
TOTAL YIELD AND VALUE....69.00 $ 7.70 70.50 
Cost of hogs per cwt........... $ 7.33 $ 7.18 
Condemnation loss ............ 04 .04 
Handling & overhead.......... 58 49 
TOTAL COST PER CWT ALIVE $ 7.95 $ 7.71 
BOER) VADUE bos cccecisevcces 7.70 7.60 
ee a $ .25 82 
A ee 50 26 














Value Per Cent Price Value 
per cwt. live per per cwt. 
alive wt. b. alive 
260-300 Ibs. 

$ 1.89 13.50 13.6 $ 1.84 
57 5.10 10.1 52 
48 4.00 11.9 48 
1.19 9.10 12.0 1.09 
1.32 3.10 11.7 .36 
19 9.90 9.1 .90 
15 5.00 5.8 29 
16 3.30 5.3 At 
13 2.10 6.1 13 
-75 10.20 6.5 .66 
ew i 1.50 10.4 16 
18 2.70 6.3 at 
aa 2.00 i sahitee mi | 
1 apie 31 
$ 7.60 71.50 $ 7.19 

$ 7.05 

04 

43 

$ 7.52 

7.19 

$ .33 

92 
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MEAT IMPORTS AT NEW YORK 


Imports for week ended December 9, 
1938: 





Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 71,232 

—Roast beef in tins.... eee 
Brazil—Canned corned beef..... os 0 60.0.6.0 cee 
ENGR BOGE .ccccccscccece eabaacas> Te 
Canada—Fresh chilled pork cuts san 0 ee 
—Fresh frozen ham...... ee 

—Fresh frozen beef cuts.... cose 80,684 
—Smoked sausage ....... sa eaten 989 
—Smoked bacon ....... telkurassate een 4,377 
uiverpaste in tins..... ai 781 

—Cooked ham in tins..... ance a Se 
—Tinned cooked picnics.... vee 443 
France—Cooked sausage in tins.... 118 
—Salami .....cccccccccees 166 
Germany—Smoked sausage .............-- 1,956 
Holland—Cooked ham in tins... we 2,440 
—Cooked sausage in tins.. eee 
Hungary—Cooked ham in tins..... , 68,577 
—Cooked picnics in tins........ . 39,108 
—Tinned cooked pork loins. pees 6,408 
Italy—Smoked sausage ...........- “ 4,772 
SOMO  cccccsccces : ere 
Smoked ham ..... i -« 2,785 
Latvia—Cooked ham in tins.... 27,008 
—Cooked picnics in tins..... ‘ 2,373 
Lithuania—Fresh frozen pork cuts..........140,935 
Paraguay—Beef extract in tins.... 1,653 
Poland—Cooked ham in tins....... 23,917 
—Cooked pork loins in tins...... 1,280 
Uruguay—Canned corned beef...... 90,000 
—Beef extract in tins...... “< 9,968 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

From 

Week Week Nov. 1 
ended ended to 

Dec. 10, Dec. 11, Dec. 10, 
1938 1937.’ 1938. 


PORK. 
To Bbls Bbls. Bbls. 
United Kingdom ........ 30 Oe 30 
Total ..ccvccecessveses 30 cscs 30 


BACON AND HAMS. 

M lbs. M lbs. M Ibs. 
3,052 5,724 20,864 
cees 980 


United Kingdom .. 
Continent ........ 








West Indies ° 7 12 
Other Countries . 18 ° 
Total 5,749 21,856 
LARD. 
Mibs. Mlbs. M lbs. 
United Kingdom .... 2 eet 4,747 18,007 
Comtinent ..0.cccces. 118 955 
Sth. and Ctl. America. 339 163 834 
West Indies .......... 100 571 386 
Other Countries ...... enwe 4 cece 
BOGE c.cccccese 3,127 5,603 20,182 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork. Hams. Lard, 
From Bbls. M Ibs. M Ibs. 
New York .. . és 30 847 782 
New Orleans .. ve ; aa 431 
Montreal ...... 4 ; 2,937 1,712 
W. St. Johns.. ‘ 2,131 140 
Halifax .....++. 509 62 
Total Week .... 30 6,424 3,127 
Previous Week . 1 4,951 38,856 
2 weeks ago os 4,429 2,120 
Cor. week 1937... 5,748 5,602 


SUMMARY NOV. 170 DEC. 10, 1938. 


1938. 1937. 
a a 2 Seererrrrrrrrirre 6 
Bacon and Hams, M Ibs....... 21,856 
Rs Be Di esccedetebsnevens 20,182 





CANADIAN BRANDED BEEF 


Beef branded in Canada during Octo- 
ber, 1938, totaled 2,952,321 lbs. com- 
pared with 2,642,175 lbs. in the same 
month of 1937. Of this total 973,761 Ibs. 
were red brand and 1,978,560 lbs. were 
blue brand. 
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FUTURE PRICES 


SATURDAY, DECEMBER 10, 1938. 


Open. High. Low. Close. 
LARD— 
Dec. ... 6.80 Seis = 6.80 
Jan. ... 6.85 one ate 6.85b 
ES v9:0 see aes was 7.35ax 
May ... 7.50 7.52% 7.50 7.52%ax 
SE Sisens, Say Pes sae 7.70ax 


MONDAY, DECEMBER 12, 1938. 


LARD— 

Dec. 

Jan. 

Mar. ... 

May 

July 

LARD— 

Dec. ... 6.75 ae oa 6.75 
Jan, ... 6.77% 6.80 6.77% 6.80b 
Mar. ... 7.27% a oss 7.27% 
May ... 7.4 7.45 7.42% 7.42%b 
July 7.62% 7.62% 7.60 7.60b 


WEDNESDAY, DECEMBER 14, 1938. 
LARD— 





Dec. ... 6.75 6.77% 6.75 6.7744b 
Jan. ... 6.80 6.85 6.77% 6.85b 
Mar. ... *- 25 7.382% 7.25 7.32%b 
May ...7.45-42% 7.50 7.40 7.50b 
July ... "7.60 7.65 7.57% 7.65b 
THURSDAY, DECEMBER 15, 1938. 
LARD— 
Dec. ... 6.82% 6.90 6.82% 6. pa sTeex 
Jan. ... 6.92% 6.95 4 6. 
Mar. ... 7.40 7.40 7.35 SBtiab 
May ... 7.60 7.60 7.55 
July ... 7.72% 7.75 7.70 
FRIDAY, DECEMBER 16, 1938. 
LARD— 
Dec. ... 6.82% 6.82% 6.80 6.80 
Jan. ... 6. 85 eae eee 6.85 
Mar. ... 7.32% neue ses 7.32%b 
May ... 7.52% 7.52% 7.50 7.50b 
July ... 7. 6714 7.67% 7.65 7.65b 


Key—ax, asked; b, bid; n, nom.; —, split. 











CURED PORK PRICES 


Prices at Chicago, November, 1938, re- 
ported by U. S. Dept. of Agriculture: 
Nov., Oct. Nov., 


1938. 1938. 1937. 
Hams, smoked, reg. No. 1— 


SP ere $21.60 $22.81 $24.38 


10-12 Ibs. av.............. 21.80 22.81 23.62 
12-14 Ibe. av....... ..-. 20.50 21.94 22.62 
14-16 Ibe. av.............. 20.50 22.12 ° 22, 


Hams, smoked, reg. No. 2 
A eee 19.70 19.88 22.88 


10-12 Ibs. av.......... ... 19.70 19.88 22.06 
ISUE WM OE icaess.6ckesece 18.40 19.75 21.50 
14-16 Ibs. av..........-... 18.40 19.88 21.5 


Hams, smoked, skinned, No. 1— 
ig 2 2 Sreeerereriere e . 
18-20 Ibs. av..... «+e. 22.50 22.88 20.62 


Hams, smoked, skinned, No. 2-— 





16-18 lbs. av..... 20.25 
18-20 Ibs. av.... 19.88 


Bacon, smoked, No. 1 dry cure— 


6- 8 Ibs. av 
8-10 lbs. av 





Bacon, smoked, No. 2 dry cure'— 


8-10 Ibs. av..... ‘ .-+- 19.10 20.25 24.88 
10-12 Ibs. av.... i sieene Cee 20.12 24.62 
Picnics, smoked— 
2 eer ey 16.20 16.31 17.62 
Backs, dry salt— 
SESE TG OF inks cscvccccre CAR 8.12 13.38 
Lard— 
Refined, H. W. tubs....... 8.33 8.53 11.38 
Bavstitates cccccccsccccees 9.75 10.00 10.38 
Refined, 1 lb. cartons...... 8.70 8.91 11.62 


1No. 1 Sweet pickle cure prior to July 5, 1938. 








CASH PRICES 


Based on actual carlot trading Thursday, 
December 15, 1938. 


REGULAR HAMS. 


°8.P. 
15% @15% 
15% @15% 
IDKea@ls 





*S.P. 
16% 
164, 
16% 
6% 
164, 
16% 
15% 

15 
14% 

PICNICS. 

yon *s.P. 

SS rrr oe 14%@11% 2 
rt icanevakomnceswcoued loi? 11% 
po Vdass onal 10% 11% 
10 @10% 11% 
10 @10% 11% 
10 @10\% ae 

Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 

Green. *D.C. 
BE ciciaiiccvncsreeeonvel 14% 15% 
BA Sos. c400eeceven senna 14% 15% 
DE sid nas. Seansesiceres 13% 14% 

SEE ixqxeicmene woberalers 12% 13 
RES eS rs: 12 12% 
ee ree 12 12% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 








Extra Short Clears........ 35-45 81on 
xtra Short Ribs...... 35-45 8ion 
Regular Plates . acai 6 7 
Clear Plates ..cccccccceces 4-6 5% 
a _ |  eeeerner rrr Teter tt 6 
Green Square Jowls.............+.+eeeee: -. 1% 
Green Rough JOWIS. .coccccccsseccecscss 6 @6% 
LARD. 

Prime Steam, Cash......ccccccccccceccvese 6.90ax 
Prime Steam, loose...........eeeseeeeeeeee 6.50 2 
Neutral, in tierces...........seseeeeees .. 8500 
RAW BOGE occcw sede oe cctseeveesecvswcceses 6.50 np 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended December 10, 1938, were: 
Week Previous Same 
Dec. 10. Week. Week '37. 
Cured Meats, Ibs...15,165,000 16,113,000 15,945,000 
Fresh Meats, Ibs...54,301,000 53,083,000 45,069,000 
feed, DR vscccces 8,175,000 2,244,000 3,116,000 
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ruaioaiie “BOSS” 
JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 


Washing, too, is of utmost importance 
for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 








THE FRENCH 
HORIZONTAL 
COOKER 





For all 
rendering 
requirements. 


Jacketed castings of alloy semi-steel; long-lived; effi- 
cient; well-agitated. Write for our circular. 














THE FRENCH OIL MILL MACHINERY CO. 
MEAT SHRINKAGE 
MOULD AND SLIME 


Piqua, Ohio 
Cu OPERATING COST 
“T! BAKER 


SYSTEM CONDITIONED AIR 


Baker Ice Machine Co., Inc. 
1514 Evans St., Omaha, Nebraska 








General Office: 2145 Central Parkway 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 








Branch Factories: Fort Worth, Los , Seattle 
Eastern Sales: New York Central Sales: Chicago 
Sales and Service in All Principal Cities 


Authority on Mechanical Cooling For Over 30 Years 


St) 






OEMS, 











MEAT STOCKS ARE LOW 


(Continued from page 33.) 


the 5-year average for the correspond- 
ing date. 

Lard stocks were more than double 
those of December 1, 1937, but were 
7,827,000 lbs. under the 5-year average. 
A well-planned merchandising program 
back of lard would seem to be an im- 
portant industry need. 

In general all stocks are moderate, re- 
flecting good consumer demand for 
meats, particularly as beef and lamb 
have been in large supply. 

Stocks of lard and meat on hand on 
December 1, 1938, with comparisons, as 
reported by the U. S. Bureau of Agri- 
cultural Economics were as follows: 


MEAT AND LARD STOCKS 


Dec. 1, Dec. 1, 5-year 

1938. 1937. Dec. av. 

Ibs. lbs. lbs. 
MO atéiveveres 72,281,000 383,966,000 80,108,000 
D. 8S. Meats..... 35,043,000 38,509,000 49,563,000 
S. P. Meats.....188,868,000 203,125,000 278,157,000 
Frozen pork..... 76,689,000 64,996,000 97,202,000 
Beef ........... 52,762,000 53,741,000 99,128,000 
Mutton & lamb.. 3,073,000 2,286,000 4,194,000 
Trimmings, etc. 53,744,000 50,546,000 75,103,000 
Total pork......2 . 296,600,000 306,630,000 424,922,000 
Total meat...... 406,179,000 403,203,000 603,347,000 


Product placed in cure during Novem- 
ber 1938 and 1937 was as follows: 


Nov. 1938, Nov. 1937. 


bs. Ibs. 
Be TNs ckcccsavcscis 9 22,538,000 22,378,000 
Beef placed in cure...... 8,337,000 6,640,000 
Pork frozen ...........+. 52,269,000 42,675,000 


D. 8S. pork placed in cure. 37,944,000 34,175,000 
8. P. pork placed in cure.155,098,000 131,786,000 
Lamb and mutton frozen.. 1,023,000 711,000 
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With the generally anticipated better 
business conditions in 1939, better em- 
ployment and a broader export outlet 
for both meat and lard, particularly to 
Great Britain and British possessions, 
as well as to certain other countries, it 
would appear that both demand and 
prices should be reasonably satisfactory. 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Decem- 
ber 14, 1938, or nearest previous date: 


Sales. High. Low. ——Cloce.— 
Week ended Dee. Dee. 
Dec. 14. —Dec. 14.— 14. ¥ 
Amal. Leather. 800 2% 2% 2% 2% 
as Ws ses teen: an e+e ees 33% 
Amer. H. & L.. 2,900 5 4% 5 4% 
Do. Pfd. .... 300 28% 28 28% 30% 
Amer. Stores . 2,200 8a, s 8 8% 
Armour Ill. ...12,700 5% 5 5% 5% 
Do. Pr. Pfd.. 600 42 41% 41% 43 
ee Be cece feen. ses R 5 


Pee 7 
Do. Del. Pfd. 200 102% 102% 102% 103% 
Beechnut Pack. 100 115 115 115 115% 


Bohack, H. ©. 100 3 3 3 4 
ae fei Do. Pfd. .... 180 20 18% 19 20% 

Novis’ Qi!’ oct ay, Chick. Co. Oil. 900 14% 13% 18% 14 

< ie H Childs Co. .... 5,000 13% 12% 13} 12° 
Sane 15,387,924 26,047,324 20,558,390 Cudahy Pack.” 1°700 13%, 13%, 131% 135% 
a 4,551,721 4,369,570 4,128,770 Do. Pfd. .... 250 50 50 50 5214 
Ee 24,467,497 26,390,731 26,186,088 First Nat. Strs. 3,200 40% 40% 40% 41% 
pei peeapce 64.30; Gen. Foods ... 9,900 375 37% 375% 37% 

Mutton & lamb... 4,392,019 3,421,328 4,864,305 we a 114% 114% 11414 114 
Glidden Co 4,700 24% 235g 24% 2314 

me BO. vsee 300048 48 48 48 
oon Per 3,200 2% 25% 2% 2% 

A&P Ist Pfd. 175 1250 125 125. 125 
FINANCIAL NOTES “a New .... 650 69% 69 69% 67% 

Hormel, G. A.. 100 «23% 23% 23% 24 

" Hygrade Food . 1,100 14 18 1% 1% 
Directors of John Morrell & Co. have Reeger G. & B.. 6.000 20% 20% 20% 20- 
declared a dividend of 50 cents on the Libby MeNeill.. 1,900 5% 5% 5% 6 
» ay ame © Mickelberry Co. 600 41 4% 41 4% 

common stock, payable January 25, sn Pra” Sto of of of 3 
1939, to shareholders of record Janu- Morrell & Co... 500 32 81% 32 34 
ary 3 Nat. Tea ...... 2,400 3 3 3 3% 
—s Proc. & Gamb.. 2,800 55% 54% 54% 55% 
Rath Packing Co. announces a D0 Bia. .... = 2 

* es « tath ack. 28 26 

quarterly dividend of = cents on the gateway Strs. . 3,f 7% 26% 
common stock, payable January 3, 1939. - oe oo hn te 

oO. 0 da... 


Books close December 20. 

Canada Packers, Ltd., has announced 
the regular quarterly dividend of 75 
cents, payable January 3, 1939. Books 
close December 15. 

Directors of Hinde & Dauch Paper Co. 
announce a dividend of 25 cents on the 
common stock, payable December 23 to 
stockholders of record December 15. 





Do. 7% Pfd.. 
Stahl Meyer ... 


Swift & Co.... 4,450 18% 18 18% 18% 
Do. Intl. .... 3,300 27% 27% 27% 275% 

Se TOUR vec tees dee eee cee 8 
U. S. Leather.. 1,300 54 54 5% 5% 

Bere 1,100 105% 10% 10%% 10 

we De cece ess a x 70 
United Stk. Yds. 2,500 3% 3% "8% 35% 
Do. Pfd. .... 700 8% 8% 8% 8% 
Wesson Oil ... 1,000 32% 32 32 33% 
Do. Pfd. .... 500 79% 78% 78% 79% 
Wilson & Co... 5,500 414 4 4% 4% 
0 me see 800 41 40 41 43%q 
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TALLOW.—tThe tallow market at 
New York was moderately active and 
easier during the past week with prices 
feeling the influence of relative weak- 
ness in the West. There were reports 
earlier in the week that outside tallow 
had been sold to come to New York at 
514c, delivered, and subsequently some 
300,000 lbs. or more of extra sold in the 
local market at 5'%c, delivered, or off 
\%c from previous level. 


The trade had been looking for some 
setback due to outside developments. 
Offerings were not pressed by produc- 
ers, but buyers showed a tendency to 
back away. 

The undertone of the market, even on 
the downturn, was barely steady. At 
New York, special was quoted at 54@ 
5%c; extra, 514c, delivered, and edible, 
6% @6%c nominal. 


Foreign tallow offerings at New York 
were reduced this week but were still 
above domestic prices. South American 
No. 1 was quoted at 3%c; No. 2, 3%e, 
and edible, 3.65c, all c.if. This was a 
drop of % to 1c compared with the pre- 
vious week. 

Tallow futures at New York were 
moderately active and irregular. De- 
cember traded at 5.55; January, 5.40, 
and May, 5.70. 

‘There was no London tallow action 
this week. At Liverpool, Argentine beef 
tallow dropped 3s during the week with 
good December-January shipment quot- 
ed at 17s6d. Australian good mixed tal- 
low was also 3d lower on the week with 
December-January quoted at 18s3d. 

Tallows were quiet this week at Chi- 
cago; offerings were not pressed but 
buyers showed little interest. Prime 
was salable at 5%c; buyers were bid- 
ding %c under asking price for special. 
Prime was salable Monday at 5 4c, Chi- 
cago, for January. There was dealer 
interest in special at 54c, Chicago, and 
No. 1 was offered at 5%c, Chicago. 
Edible sold Tuesday at 6c, f.o.b. ship- 
ping point, and couple tanks of prime 
at 514c, Cincinnati, January delivery. 
No. 1 was offered at 5%c, Chicago, and 
No. 3 sold at 5c, Chicago. Large con- 
sumers now bidding only for February 
forward on tallow at 5'%c, Cincinnati, 
for prime and 5%e@ for special. Two 
tanks No. 1 sold Wednesday at 5c, Chi- 
cago, and edible moved at 6c, f.o.b. 
shipping point. No. 3 was salable at 5c, 





Mideast point. Chicago quotations, 
loose basis, on Thursday: 
Edible tallow . ‘oreCewey ee lee 
Fancy tallow . @5% 
Prime packers @5% 
Special tallow me @5% 
No. 1 tallow. rae --5 @5% 
STEARINE.—The market for oleo 
stearine was dull but steady at New 


York at 6%c, plant. 
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The Chicago market was quiet and 
steady with prime oleo quoted at 6%c. 

OLEO OIL.—Demand was moderate 
and routine at New York with the mar- 
ket unchanged to %c lower. Extra was 
quoted at 84%@8%%c; prime, 7% @8c, 
and lower grades, 7% @7%c. 

The market was quiet and lower at 
Chicago. Extra was quoted at 8c and 
prime at 7%c. 


LARD OIL.—Demand was moderate 
and routine at New York and the mar- 
ket was unchanged to %c lower on the 
week. No. 1 was quoted at 8%c; No. 2, 
814¢c; extra, 9c; extra No. 1, 9c; extra 
winter strained, 9%c; prime edible, 
10%c; and inedible, 9%c. 

(See page 41 for later markets.) 

NEATSFOOT OIL.—The market was 
quiet and unchanged at New York. Cold 
test was 15%4c; extra, 9c; extra No. 1, 
8%c; pure, 10%c, and prime, 9c. 

GREASES.—Market for greases at 
New York was quiet and easier and re- 
flected somewhat the lower tendency in 
tallow. Yellow and house grease sold at 
5c in a moderate way, but was off % to 
%¢ from previous sales. Even on the 
decline, however, there was no undue 
pressure from producers. Consumers 
were only moderately interested due to 
the approaching year-end and its inven- 
tory-taking period. 

At New York, yellow and house was 
quoted at 5c; brown, 4c, and choice 
white, 5%ce. 

Greases were quiet at Chicago this 
week with some grades a little lower. 
There were sales of yellow at the mar- 
ket last weekend and drum yellow sold 
at 41%c, Chicago. White grease stearine 
sold at 5%c, Chicago. White grease 
moved Monday at 5%c, Chicago, and on 
Tuesday at 5%c, Cincinnati, January 
delivery. Tank yellow grease sold at 
4%c, Chicago. White grease passed 
Wednesday at 5%c, Chicago, prompt; 
tank very good low acid brown sold 
Thursday at 4%c, Chicago, and similar 





sale reported for outside point. Quota- 
tions on Thursday were: 

CCS IND OGD 56.6. 5n. 5 60:60:06 8608s eco @5% 
A-white grease ....... @5%Q 
IN ones cwredneneees @5\™% 
Yellow grease, 10-15 f.f.a .. 4% @4% 
Yellow grease, 15-20 f.f.a @4ay% 
Brow SFOABC 2... ccccces - 4% @4% 


WHALE OIL IMPOUNDED 


About $150,000 worth of whale oil 
from the factory ship “Frango” has 
been libeled by the federal government 
on charges that part of the oil was 
produced from whales illegally killed. 
Another cargo produced on the ship and 
brought to New York by tanker has 
also been libeled and impounded. 


BY-PRODUCTS MARKETS 


Chicago, Dec. 15, 1938. 

Market firm on animal protein mate- 

rials. Offerings continue moderate and 
demand good. 


Blood. 


Blood market, strong; last sales $3.50; 
offerings moderate. 


Unit 
Ammonia. 


Unground .... 3 ..$ @ 3.50 
Digester Feed Tankage Materials. 


Market strong. Last sales reported 
at $3.65 with sellers asking $3.75. 


Unground, 11 to 12% ammonia. .. .$3.65@3.75 & 10c 
Unground, 6 to 10%, choice 
GREET cccccvccesccccesensscse SETS Ou 


EDGE GRICE o cccicccccicevenscdoes's 


Packinghouse Feeds. 


Animal feed markets strong. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....8 @55.00 
Meat and bone scraps, 50%........... @50.00 
Blood-meal ........sseeceee: @70.00 
Special steam bone-meal. @45.00 


Bone Meals (Fertilizer Grades). 


Bone meal market largely nominai. 
Very little offered. 
Per ton, 


. .$24.00@25,00 
. 21.00@ 22.00 


Steam, ground, 3 & 50... 
Steam, ground, 2 & 26........ 


Fertilizer Materials. 


Some fertilizer tankage sold at $3.40 
& 10c. Sellers asking $3.50 & 10c. 
Per ton. 

“Ss a arena eeu $ @3.50 & 10¢ 


Bone tankage, ungrd., per ton.. 22.50@ 25.00 
Hoof meal .....cccccssecrevecs 2.65@ 2.75 


Dry Rendered Tankage. 
Crackling market strong. Few sales 
at 80c and some high test material at 
75e. 


Hard pressed and expeller unground, 





per unit protein.......ccsesscccees .T5@ .80 
Soft prsd. pork, ac. grease and qual- 

Rey, WOR ccc cseccnsseesneeeccesgtene @50.00 
Soft prsd. beef, ac. grease & qual- : 

ICY, COM cccvcccccvcccevesccsesesess @40.00 

Gelatine and Glue Stocks. 

Gluestock market unchanged and 

weak, 
Per ton. 

Call QrMIMAs ..cicccccvcctiscevvcsvers $s @20.00 
Dine We, PAID: 6 6c6cs0sce6ecceceseess @ 16.00 


Cattle jaws, skulls and knuckles..... @22.00 
Hide trimmings ...ccccecsscsecsces 


Pig skin scraps and trim, per lb., Le.1 


@12.00 
3%@ _~ 4e 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs 

continues fair at quoted prices. 
Per ton. 

Horns, according to grade........ $35.00@60.00 
Cattle hoofs, house run.........- 28.00@30.00 
Junk DOMES .....cccccccccacseveseces 16.00@18.00 

(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 





Animal Hair. 
Hair market remained unchanged from 
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quoted prices the previous week. 


Winter coil dried, per ton... ...840.00@50.00 


Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, lb aaa 4 7@ 8c 
Winter processed, gray, Ib........ 6@ Tc 
Cattle switches .......... erkee need 1%@ 2c 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Dec. 


1938 to June, 1939, inclusive....... $27.75@28.00 
Blood, dried, 16% per unit.......... @ 3.10 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

PE cSnastee tera isnasiiescanxe nominal 
Fish meal, foreign, 11144% ammonia, 

oF ee ay a @45.50 

Dec.-Jan, shipments .............. @45.50 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.50 & 50¢ 
Soda nitrate, per net ton; bulk, Dec. 

1938 to June 1939 inclusive, ex ves- 

sel Atlantic and Gulf ports........ @27.00 

SN sas weedh-dusiesebaeuuns @28.30 

Pe Ses Ma cwevesendeeenteen bee @29.00 
Tankage, ground, 10% ammonia, 10% 

Th Oe Ey ME gitekeccedrteceeccwane 3.00 & 10¢ 
Tankage, unground, 10-12% ammonia, 

a ee ee eee 3.00 & 10c 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

 § i > Serene @21.50 
Bone meal, raw, 4%4% and 50%, in 

OW GO, GER e vcstacacccesccs @26.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat............. @ 8.00 

Dry Rendered Tankage. 
50° protein, unground...... ° @70c 
60° protein, unground........ nit @T2\%e 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner. ) 

New York, December 14, 1938. 

The last sale of domestic dried blood 


was at $3.10 f.o.b. plants, equal to $3.15 
f.o.b. cars, New York, which is the pres- 
ent quotation. South American sold at 
$2.85 and $2.90 per unit for December- 
January shipment from South America, 
c.i.f. Atlantic Coast ports and the pres- 
ent quotation is $2.90, c.i.f. 

The last sales of unground feeding 
tankage were at $3.00 and 10c, f.o.b. 
local shipping points, with no offerings. 

Dry rendered tankage is higher in 
price with a fair demand. 

Sulphate of ammonia and nitrate of 
soda are moving along on contract. 


TALLOW FUTURE TRADING 


MONDAY DECEMBER 12, 1938, 





High. Low. Close. 
December ............ 
5, eee 
March ... 
April . t i 
BD bin tiabawaduanens 5.60@5.70 


TUESDAY, DECEMBER 13, 1938. 


December 
January 


December ....... vnc ae 5.55 
January .... uae 5.40 5.40 
nt eee ee eens 
April ..... Rewwe ‘aahale een 
SE ecaeaswebbesiona ae 5.70 5.70 


Sales, 10 contracts. 


THURSDAY, DECEMBER 15, 


December ... 
January 
February 
March .. 
April . ee er bana i 
DD. WasEdanatnwereeree duane re 5.70@5.75 
FRIDAY, DECEMBER 16, 1938. 
December . 


January 
May... 














COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the four months ended November 30, 1938 and 1937: 


COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Nov. 30. 


1938. 1937. 
United States 4,520,859 
Alabama 281,833 
Arkansas . 32° 815 
California 
Georgia .. 
Louisiana 


Mississippi ‘ 
North Carolina 
Oklahoma ...... 
South Carolina 

Tennessee ... 

WE. escars ees 
All other states...... 148,792 





~ 
t 





*Includes seed destroved at mills but not 337,118 tons and 42 
and 49,522 tons reshipped for 1938 and 1937 respectively. 


Crushed On hand at mills 
Aug. 1 to Nov. 30. Nov. 30. 
1938. 1937. 1938. 1937. 
2,094,082 2,821,058 1,559,881 1,741,876 
162,087 214,928 51,908 
218,605 241,883 210,923 
66,574 65,004 69,031 
170,499 302,898 59,154 
117,700 152,743 43,893 
296,945 371,190 314,652 
77,211 123,347 . 
93,872 135,968 68,309 
94,405 130,36 13,033 
156,195 168,857 172,224 
567,633 836,787 453,479 
72,356 77,092 79,475 





,394 tons on hand Aug. 1 nor 12,206 tons 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 





On hand 

Season. August 1. 

Crude oil ..... . 1938-39 *33,833,717 

(pounds) ‘ . 1937-38 11,141,266 

Refined oi) 1938-39 4487,927,952 

(pounds) .........1937-38 441,052,343 

Cake and meal......1938-39 214,611 
(tons) . - 1937-38 
Hulls .... . .1938-39 
(tons) .. ... .1937-38 
Linters ... . 1938-89 


(running bales) 1937-38 
Hull fiber ‘ 1938-39 





(500-Ib. bales) . 1937-38 
Grabbots, motes, etv.1938-39 
(500-Ib. bales) ...1937-38 


3 





*Includes 11,33¢ 
2,855,220 and 27, 
respectively. 





Produced Aug. 1 Shipped out Aug. On hand 
to Nov. 30. 1 to Nov. 30. Nov. 30. 
645,790,092 557,012,603 *168,456,714 
846,541,974 759,648,083 *186,851,709 

**470,477,757 +503,890,229 





373,973,292 

836,213 313,538 
1,121,964 170,307 
491,815 183,667 
646,121 116,135 
442,524 519,898 
378,496 322,762 
18,144 30,804 
10,348 18,046 
21,670 39,085 
12,586 27,750 


and 42,512,381 pounds held by refining and manufacturing establishments and 
870 pounds in transit to refiners and consumers August 1, 1938 and Nov. 30, 1938 


tIncludes 5,199,739 and 5,534,364 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 7,696,711 and 5,472,135 pounds in transit to 
manufacturers of shortening, oleomargarine, soap, etc., August 1, 1938 and Nov. 30, 1938 respectively. 


**Produced from 499,937,477 pounds of crude oil. 
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COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 6%c paid; 
Southeast 6%c nominal; Texas, 6%c 
nominal at common points; Dallas, 6c 
nominal. 

Cottonseed oil futures market trans- 
actions at New York: 


Friday, December 9, 1938 

—Range. —Closing—— 

Sales. High. Low. Bid. Asked. 

Dec. . 32 748 746 748 a 46tr 
Jem. «20058 TET. TO Ta TE 
BEE <2) Capen. uueiccern wimies 745 a nom 
Mar. . 7 +7 $75 7567 a 1758 
ee a ee 755 a nom 
May . 6 765 763 765 a 1767 
0 ee ee eee 765 a nom 
July . 23 T1% 71 Taa Ti 


Saturday, December 10, 1938 
Dec. . 9 750 745 750 a trad 
Jan. . 9 746 744 ‘746 a trad 
MUMEK. & necs ated. ~ mane 745 a nom 
Mar. . 14 758 #754 #£=758 a trad 
Ba ~aaiete aaron lait 755 a nom 
May . 9 765 764 765 a 768 
es: wea see! “seas 765 a nom 
July . 30 774 770 T73 a T4tr 


Monday, December 12, 1938 


re a eer 747 a 750 
Jan. . 7 749 746 £1746 a trad 
DE: x dine ° aes, Sour 747 a nom 
MEAP: . bces seas eee. See wee 
ee 757 a nom 
May . 6 767 766 766 a 768 
ME x. Sees. «eee Saree 766 a nom 
July . 383 778 775 ‘777 a trad 


Tuesday, December 13, 1938 
Dec. . 8 748 746 746 a trad 
Jan. . 6 743 738 £1743 a trad 
i: « seme ween cate 743 a nom 
Mar. . 6 758 755 ‘757 a trad 
| are, ee ee: oe 
May . 4 766 762 765 a 767 
765 a nom 


June . ah 
771 774 a 1776 


July . 31 775 
Wednesday, December 14, 1938 


Dec. . 25 757 +45 £1755 a trad 
Jan. . 65 756 743 £755 a trad 
i os aoe skew ned 755 a nom 
Mar. . 105 777 #£=%®\‘757 #£=°1774 a 77tr 
BS esinie one “eek 775 a nom 
May . 94 783 766 £1783 a trad 
ME sate. ‘aka: -eeors 783 a nom 
July . 164 790 777 789 a 88tr 


Thursday, December 16, 1938 
ae 766 745 3745 ..: 
Os sees 756 750 #750 a bid 
MOP. .. «0+. 775 768 =‘769 a nom 
ee 782 776 777 a nom 
July ..... 790 784 784 a nom 

{Expired at noon. 
Sales, 159 contracts. 


(See page 41 for later markets.) 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of December 10, 1938, totaled 
781,680 lbs.; tallow, none; greases 128,- 
400 lbs.; stearine, 6,800. 


The National Provisioner—December 17, 1938 











0 
F 
t 
i 
3 
( 
‘ 
] 





le 


ES Ie ae a eS CU 








OTTON oil futures held about steady 

in the New York market this week 
in the face of an unfavorable November 
consumption report, continuance of 
moderate trade buying and further 
weakness in lard. Trade was mixed 
and featureless until midweek when a 
heavy short covering movement devel- 
oped through houses with foreign and 
Wall Street connections. 

This buying lifted prices moderately; 
profit taking appeared on the advance 
and selling through refiners’ brokers, 
presumably in hedging, increased ma- 
terially. 

The Chicago lard market held around 
the low point of the season and lard 
showed a tendency to widen its dis- 
counts under cottonseed oil futures, 
which is not conducive to heavy cotton- 
seed oil consumption. 


It was apparent that shorts in cotton- 
seed oil became disturbed over the mar- 
ket’s stubbornness towards further de- 
clines. There was a belief that foreign 
shorts were disturbed by political con- 
ditions in Europe, as there was nothing 
within the market itself to account for 
better feeling that materialized. Cotton 
rallied afer sagging for several days, 
and the stock market developed re- 
newed strength, which encouraged pro- 
fessional bulls in cottonseed oil, but the 
market found it difficult to disregard 
the fact that oil consumption will be 
much smaller this season than last, and 
that lard and some competing oils are 
relatively cheap. 


Slow Marketing Is Sustaining 


However, the South’s slowness in mar- 
keting the new crop and stubbornness 
toward current levels was a sustaining 
feature in cottonseed oil. In some quar- 
ters it was said that not over 40 to 45 
per cent of the cottonseed oil crop has 
been marketed. Ordinarily, 75 per cent 
or more has been disposed of at this 
season of the year. Mills have been 
closing down recently and are expected 
to remain closed until after the holi- 
days. 

The South is credited with being long 
on seed, crude and futures. It was 
pointed out that the excellent quality of 
the seed this season is aiding the South 
in holding the crop off the market. The 
yield of crude oil per ton of seed so far 
on the 1938 crop has been 308.1 lbs. 
against 300.1 lbs. last year. Refining 
loss to date has been 5.89 per cent 
against 7.46 per cent in 1937. 

However, withholding the crop has 
been partially responsible for a situation 
in which lard has been and still is 
cheaper than cotton oil shortening. 
This has resulted in smaller distribution 
of oil compared with last season. 


Consumption of cottonseed oil in No- 
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CHICAGO TO HAVE OIL 
FUTURES MARKET 


Establishment of a Chicago market 
for trading in cotton oil futures was 
approved this week by members of the 
Chicago Board of Trade, who voted to 
adopt amendments to the rules to per- 
mit such activity. A five-man com- 
mittee will be formed to draw up regu- 
lations to govern trade and, after this 
has been done, business and market 
conditions will determine when trading 
is to begin. 

“Every care will be exercised to 
launch the Chicago cottonseed oil mar- 
ket and develop it along sound, con- 
servative lines,” president Kenneth S. 
Templeton announced. 

The vote followed months of research 
by a special Board of Trade committee 
of which John C. Wood was chairman, 
and Barnett Faroll and E. T. Miller 


were members. 





vember was 263,024 bbls. compared with 
427,605 bbls. in November, 1937. Con- 
sumption for the four months ended 
with November has been 1,136,000 bbls. 
compared with 1,639,000 bbls. in the 
same time last season. Consequently, 
the visible supply as of December 1 was 
2,763,000 bbls., against 2,614,700 bbls. 
on December 1, 1937. 

Consumer demand in December has 
been running a little bit heavier than in 
November, but the year-end holidays are 
approaching and December consump- 
tion is not expected to exceed much the 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., December 15, 1938. 
Cotton oil was more active with futures 
up 10 points or more for the week. 
Crude, firm at 6%c lb., f.o.b. Valley, 
with offerings again light. Bleachable, 
unchanged to %ce lb. higher. Visible oil 
supply and seed movement is likely to 
begin decreasing by January 1st, which, 
with prospects for increased lard ex- 
ports, points to steady to higher mar- 
kets for balance season. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, December 15, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.50. Basis prime cotton- 
seed oil 6% to 6.35¢ depending on loca- 
tion. 





263,000 bbls. in November. In Decem- 
ber, 1937, consumption was around 358,- 
000 bbls. 

Consumption and visible supply by 
months so far this season: 


CONSUMPTION. 

1938-39. 1937-38. 

bbls. bbls. 
pe PEPE res 330,358 315,162 
Beptember .... cc sccccvces 261,879 408,217 
SEE ac <9. 450.45645uecen ain 281,028 487 837 
IE 8 ios s0045 Vetaweun 263,024 427,605 

VISIBLE SUPPLY. 

1938-39. 1987-38. 

bbls. bbls. 
i Serre 1,396,400 1,110,600 
(rrr FO 1,740,500 
November 1............2,580,300 2,248,700 
December 1.............2,763,000 2,614,700 


COCONUT OIL.—The market was 
quoted at 3%@3'%c, New York, but it 
was believed that 3c might be done on 
bids. The market was 25gc nominal on 
the Pacific Coast. Demand is limited. 

CORN OIL.—Last business was re- 
ported to have passed at 6%c, with 
further offerings at that figure, but 
buyers’ ideas have been \c lower. 

SOYBEAN OIL.—There were re- 
ports of trading at 5c for nearby and 
5\%c for future delivery. Sellers were 
offering at 54c up to September, 1939. 

PALM OIL.—The market was quiet 
but steady at New York. Nigre was 
quoted at 3c and Sumatra at 2% to 3c. 

PALM KERNEL OIL.—The New 
York market was nominal at 3'%c. 

OLIVE OIL FOOTS.—Trade was dull 
and the market more or less nominal at 
New York on the basis of 6% to 6%e. 

PEANUT OIL.—Crude was nominally 
quoted at 6% to 6%c. Consumers held 
this price was a little too high. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For three months ended October 31: 


Exports: 1938. 1937. 
ee 87,620 120,782 
eee 1,257,898 1,519,432 
Cake and meal, tons........ 7,672 29,198 
Linters, running bales...... 51,469 61,684 

Imports: 

a ee none none 
RW Bs oivicescctcwe *21,401,365 20,640,195 
Cake and meal, tons........ 175 901 
Edntere, BANG osi6s cc dccces 14,613 3,124 


*Amounts for November not included above are 
1,294,214 pounds refined ‘‘entered directly for con- 
sumption,’’ 5,312,712 refined, ‘‘withdrawn from 
warehouse for consumption,’’ and 2,497,289 refined, 
‘‘entered directly into warehouse.”’ 


HULL OIL MARKETS 


Hull, England, Dec. 14, 1938.—Re- 
fined cotton oil, 21s 6d. Egyptian crude, 
18s 6d. 
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Chicago 


PACKER HIDES.—The packer hide 
market moved up a half-cent late this 
week on sales of about 80,000 hides, 
with practically the entire movement 
confined so far to native and branded 
steers. Bids at a similar advance have 
been declined for cow descriptions, al- 
though some trading was done at the 
half-cent advance by outside packers. 
All packers participated in the steer 
trading, one packer selling a line of 
Oct.-Nov. take-off while sales by other 
packers ran well to straight Nov. pro- 
duction. In addition to reported sales, 
private bookings of around 40,000 hides 
are thought to have been made, bringing 
total to about 120,000. 


Under the influence of a buoyant 
securities market, hide futures moved 
up 67@75 points for the new contracts 
at New York. This brought in specu- 
lative interest, and bids were reported 
from traders at a little better than %c 
up for cows. However, with the pos- 
sible exception of some native steers, 
practically all the buying of steers was 
credited to tanners. 

A total of about 28,600 native steers 
sold at 12¢ for Oct.-Nov., the Associa- 
tion moving 1,600 Oct.-Nov. early in 
week at 11%c. Total of 6,700 extreme 
light native steers sold at 12c; an out- 
side packer was credited with moving 
2,000 at 12c, while Association sold 
1,100 Nov.-Dec. last week at 11%c. 


All packers sold total of 9,400 butt 
branded steers at 12c, and 8,100 Colo- 
rados at 11%c; an outside packer sold 
2,000 Colorados at 11%c. Sales of 6,200 
heavy Texas steers were reported at 
12¢, and 5,700 light Texas steers at 11c. 
Extreme light Texas steers are salable 
at llc, with 11%c asked. 


An outside packer sold 2,000 heavy 
native cows at llc, or %c up. Car light 
native cows moved from an outside 
packer early at 11c; Association sold 
3,000 Dec. at 11%c; later couple out- 
side packers sold about 10,000 light 
cows at 11%c, while Chicago packers 
declined tanner bids at that level. One 
lot of 4,500 Sept. to Nov. small plant 
production of light cows and extreme 
light native steers was sold by a packer 
early at 11%c. An outside packer 
moved a car branded cows early at 
10%c; Association then sold 2,000 Dec. 
at 10%c, and outside packers sold a 
couple cars branded cows later at 1lc, 
with big packers declining 11c bids. 

An outside packer sold a car Oct. to 
Dec. bulls early in the week at 7%c 
for native bulls and 6%c for brands; 
some local packers declined these figures 
at that time and are now inclined to 
ask 8c for native bulls. 

LATER: Sale of 14,000 Nov. branded 
cows reported to have been made by a 
trader to tanner at 11%c, or %c up. 
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OUTSIDE SMALL PACKER 
HIDES.—Several lots of outside small 
packer hides, mostly Sept.-Oct. take-off, 
were reported sold to dealers at 10c, 
selected, Chgo. freight basis, for natives, 
brands %c less, and this figure avail- 
able for lots. including early Nov. take- 
off. Tanners have not been inclined 
to raise their bids and, while 10c¢ ap- 
pears top at the moment, killers talk 
around 10%%c for the better offerings. 

PACIFIC COAST.—One of the 
Vernon packers was credited with sell- 
ing Nov. hides mid-week at %c up, or 
at 9%c for steers and 9c for cows, flat, 
f.o.b. Los Angeles; however, bids this 
basis were declined in other directions, 
asking %c more. Later, two big packers 
sold approximately 15,000 Nov. hides 
at 10c for steers and 9%%c for cows, flat, 
f.o.b. Los Angeles. 


LATER: About 20,000 more Nov. 
Vernon packer hides sold, steers at 10c, 
cows 9c, flat, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES. 
—The South American market ad- 
vanced on successive sales about %ec 
above the low point reached at end of 
last week. At that time, 12,500 Argen- 
tine steers sold at the previously re- 
ported price of 73 pesos, equal to 11%4@ 
11%c, cif. New York, and 9,000 
frigorifico light steers sold at 66 pesos 
or 10%ec, with 2,500 more later same 
basis. Early this week, 4,000 Smithfield 
standard steers sold to the States at 74 
pesos or 11%¢c, followed by 4,000 Anglo 
and 4,000 Wilson steers also to the 
States at 75 pesos or 11%¢c. At mid- 
week, 4,000 LaBlancas sold at 78 pesos 
or 12%4¢c; also 1,000 Wilson reject steers 
at 71 pesos or 11%e¢c. 


COUNTRY HIDES.—Prices firmed 
in the country market but trade con- 
tinues light. Some dealers sold out 
their stocks couple months back and 
consider the present time a little early 
to market their accumulation since that 
time. Dealers reported picking up some 
all-weights early in the week at 7%c, 
selected, del.d Chgo., but 7%c was de- 
clined late this week; some buyers claim 
very little offered at 8c and usually 
8%4c asked. Heavy steers and cows dull 
and accumulating; quoted nominally 
7% @7%c flat in absence of trading. 
Trimmed buff weights are held at 8%4%@ 
8%c, some talking 9c. Bids of 10¢ de- 
clined for trimmed extremes, asking 
10% @10%c; one car reported at 10%c. 
Bulls listed 5%@6c nom. All-weight 
branded hides 6% @7ec flat. 


CALFS KINS.—Packers about 
cleaned up their Nov. calfskins this 
week on scattered sales. In early trad- 
ing, northern heavies 9%/15 lb. sold 
steady, with River point heavies going 
at %e off; later, lights under 9% Ib. 
sold 4c up from previous paid price. 
Total of about 36,000 Nov. northern 


heavy calf sold at 19c and about 18,000 
River point heavies at 174%4c; later 4,000 
Nov. heavies sold at similar prices, and 
7,000 Milwaukee all-weights at 18c. 
Finally, two packers sold 18,000 Nov. 
lights at 17%c, and one moved 1,900 
Milwaukee all-weights at 18c. 


Car Chgo. city 8/10 lb. calfskins sold 
late this week at 14%c, or ec over a 
sale credited at end of last week at 
14'%4¢, and 15c is asked in another direc- 
tion; the 10/15 lb. sold at 16¢ at end of 
last week and this figure is bid, with 
16%ec asked. Outside cities, 8/15 lb., 
quoted around 14% @15c nom.; straight 
countries 10%@l1I1c flat. Bid of $1.05 
in market late this week for city light 
calf and deacons. 

KIPSKINS.—Packers moved the bal- 
ance of their Nov. kipskins late last 
week-end and early this week at %e 
decline. Total of 10,900 Nov. northern 
native kips sold at 15c; 2,700 southern 
natives at 14c. Total of 7,000 branded 
kips sold at 12%c. Over-weights last 
sold at 14%c for northerns and 13%e 
for southerns, but quoted %c less. 


One collector was credited with sell- 
ing a car city kipskins at last week-end 
at 13c; this figure is now bid and 13%c 
asked. Outside cities quoted around 
13@13%e¢e nom.; straight countries 
around 10c flat. 

Packers are well sold up on regular 
slunks, with last reported sales at 75c 
for Nov. take-off. 


HORSEHIDES.—Market in general 
quiet, with scattered sales reported 
recently, but sellers ask firm prices. 
Good city renderers, with manes and 
tails, held at $3.15@3.25, selected, f.o.b. 
nearby points; ordinary trimmed ren- 
derers $2.85@2.90, del’d Chgo.; mixed 
city and country lots $2.50@2.60, Chgo. 

SHEEPSKINS.—Dry pelts nominal 
at 14@14%c per Ib., last paid for full 
wools, del’d Chgo. Offerings of packer 
shearlings light, with production 
limited. Fair demand reported for No. 
1’s and one packer sold a small load 
this week at 75c; other grades being 
produced in only a small way, with No. 
2’s nominal at 40@45c, and No. 3’s 20@ 
25c. Pickled skins quiet, buyers show- 
ing very little interest at the moment 
in present production, due to quality; 
Nov. skins well sold up and offerings at 
$4.75@5.00 per doz. for Dec. production 
attracting very little attention, al- 
though some expect improvement in de- 
mand after the holidays. Packer wool 
pelts quoted $1.75@1.80 per cwt. live 
lamb, reported paid recently for out- 
side packer production. 


New York 


PACKER HIDES.—Late this week 
all New York packers sold their Nov. 
native steers at 12c; one had moved 
part of Nov. production earlier, as pre- 
viously reported, and all had sold their 
Nov. Colorados earlier. One packer 
sold Nov. butt branded steers at 12c; 
others holding butts. Oct.—Nov. all- 
weight cows sold at 10%c for 5,000. 

CALFSKINS.—Packers moved up- 
wards of 50,000 calfskins this week at 
about steady prices. The 4-5’s are 





The National Provisioner—December 17, 1938 








quote 
about 
for 7 
9-12 
are 
sales 
lb. u 
fair 
with 
$1.00 
$2.5 


N. 
M 
trac’ 
11.5: 


12.4 
n;s 


trac 
11.8 
12.1 


12.7 
13.3 
tra 
11. 
12.é 


12.! 
sal 


tra 


—_—w a 





~~ POOR moh 


sv wT rw 





quoted nominally around $1.25 and 5-7’s 
about $1.60; heavier skins sold at $2.00 
for 7-9’s, $2.75 for 9-12’s and $2.20 for 
9-12 buttermilks; the 12/17 veal kips 
are quoted around $3.00 nom., with 
sales of 12/17 buttermilks at $2.50; 17 
lb. up quoted $3.65 nom. Collectors in 
fair shape, due to recent quiet sales, 
with nominal quotations on 4-5’s around 
$1.00, 5-7’s $1.25, 7-9’s $1.70 and 9-12’s 


$2.55. 


N. Y. HIDE FUTURE MARKETS 

Monday, Dec. 12, 1938.—Old con- 
tracts: Dec. 10.95 n; Mar. 11.25 n; June 
11.54 n; Sept. 11.70 n; sales 5 lots. 

New: Dec. 11.65 n; Mar. 12.08; June 
12.44; Sept. 12.78 n; Dec. (1939) 13.12 
n; sales 121 lots. Closing 5@18 higher. 

Tuesday, Dec. 13, 1938.—Old con- 
tracts: Dec. 11.20 n; Mar. 11.51; June 
11.80 n; Sept. 11.95 n; Dec. (1939) 
12.15 n; sales 2 lots. 

New: Dec. 11.90 n; Mar. 12.33; June 
12.70; Sept. 13.04@13.06; Dec. (1939) 
13.36 n; sales 110 lots. 

Wednesday, Dec. 14, 1938.—Old con- 
tracts: Dec. 11.48 n; Mar. 11.65 n; June 
11.94 n; Sept. 12.10 n; Dec. (1939) 
12.30 n; sales 4 lots. 

New: Dec. 12.18 n; Mar. 12.50; June 
12.90; Sept. 13.24; Dec. (1939) 13.56 n; 
sales 207 lots. Closing 17@28 higher. 

Thursday, Dec. 15, 1938.—Old con- 
tracts: Dec. 11.41 n; Mar. 11.56 n; June 
11.89 n; Sept. 12.04 n; Dec. (1939) 
12.24 n; sales 6 lots. Closing 5@9 lower. 

New: Dec. 12.09 n; Mar. 12.41@12.42; 
June 12.79; Sept. 13.18; Dec. (1939) 
13.50 n; sales 209 lots. 

Friday, Dec. 16, 1938.—Old_ con- 
tracts: Dec. 11.40 n; Mar. 11.60 n; June 
11.92 b; Sept. 12.08 n; Dec. (1939), 
12.28 n; sales 3 lots. 

New: Dec. 12.05 n; Mar. 12.45; June 
12.82@12.85; Sept. 13.17@13.20; Dec. 
(1939), 13.47 n; sales 62 lots. 


CHICAGO HIDE FUTURES 
Monday, Dec. 12,°1938.—Close: Dec. 
11.55 n; Mar. 11.65 n; June 12.05 n; 
no sales. Closing unchanged. 





11.60 b; Mar. 11.90 b; June 12.54 b; 
sales 2 lots. Closing 5@49 higher. 
Wednesday, Dec. 14, 1938.—Close: 
Dec. 12.20 b; Mar. 12.40; June 12.75; 
sales 8 lots. Closing 21@60 higher. 
Thursday, Dec. 15, 1938.—Close: Dec. 
12.15; Mar. 12.35; June 12.75 n; sales 
5 lots. Closing unchanged to 5 lower. 
Friday, Dec. 16, 1938.—Close: Dec. 
12.25; Mar. 12.35 n; June 12.75 n; sales 
2 lots. Closing unchanged to 10 higher. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended December 16, 1938, totaled 30 
bbls. pork, 828,650 lbs. lard and 138,400 
Ibs. bacon. 
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FRIDAY'S CLOSINGS 


Provisions 


Lard was quiet and barely steady the 
latter part of the week, although hog 
run was comparatively moderate and 
cash trade satisfactory. January lard 
liquidation is feared. 


Cottonseed Oil 


Cotton oil reacted the latter part 
of the week, due to let up in covering, 
weakened technical position and larger 
hedge selling; support was limited on 
scale-down buying. Southeast and Val- 
ley crude sold at 6% @6%c lb.; Texas 
quoted at 64% @6%c lb. Cash oil de- 
mand is reported better this week than 
for several weeks past. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Dec. 7.62@7.64 sales; Jan. 1939, 7.64@ 
7.66; March 7.71@7.72; May 17.78@ 
7.79. Sales 118 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 


Stearine, 6%c lb. sales, ex-plants. 


Friday's Lard Markets 


New York, December 16, 1938.— 
Prices are for export. Lard, prime 
western, $7.45@7.55; middle western, 
$7.45@7.55; city, 7c; refined continent, 
75gc; South America, 7%c; Brazil kegs, 
7%c; shortening, 9c in carlots. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on December 14: 


Dec. 14, Nov. = Dec. 14, 
1938. 193 1937. 
Ibs. = kbs. 
P. S. lard'....... 8,913,201 5,446,398 
l’. S. lard, made 
Jan. 1, ‘38 to 


P..&, lard, made 
Oct. 1, '37 to 
Jan. 1, '38.... 2,356,076 2,458,076 
P, &. RP i icccces 167,960 
Other kinds of lard 3, 981, 030 3,366,990 4,389,457 
D. S. cl. bellies! 1,825,128 1,547,279 2,673,035 


Oct. £, “OBsses ol 35,662,396 aoe 8,043,903 





D. 8S. cl. bellie 132° 32, 128,060 52,800 
D. S. rib bellies’. 183,738 102,300 123,461 
DPD. S. rib bellies?. 68,000 

Ex. sh. cl. sides*. 1,500 


‘Made since October 1, 1938 
*Made previous to October i, 1938. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended November 25: 
Nov. 25, Nov. 18, Nov. 26, 

1938. 1938. 1937. 
per cwt. per cwt. per cwt. 
American green bellies. .$15.28 $15.45 Nominal 


Danish Wiltshire sides.. 17.80 18.75 $20.54 
Canadian green sides.... 15.85 16.77 19.09 
American short cut green 

EE 4.0000s-sxuahouiens 18.98 19.50 19.20 
American refined lard... 9.60 9.88 12.41 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 16, 1938: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
1937. 


Dec. 16, week. 

Hvy. nat. 

eee @12 @11% @l4 
ay ace 

ST @12 @11% @138% 

og “butt brnd'd 

OE noice @12 @11% @1B% 
a Col 

Poeinee @11% @ll @13 

Ex Slight Tex. 

stra, .. a @11b @10% @10 
Brnd’d cows . @11b @10% @i10 
Iivy. nat. 

re @il @10% 10%@11n 
Lt. nat. cows. @11%b @ll @10% 
Nat. bulls ... 8 @ 8% @ 8ax 9 @ 9% 
Brnd'd bulls.. 7 @ 7% @ Tax 8 @ 8% 
Calfskins ....174%@19 17%@19 14 @16 
Kips, nat. ... @15 @15% 12 @12% 
Kips, ov-wt. . @l4n @14% 11 @11% 
Kips, brnd'd. @12% @ hax 9%4@10 
Slunks, reg.... @i5 7 571g @65 
Slunks, hbris...35 @40 40 @is 35 = @40n 


Light native, butt branded and Colorado steers 
le per 1b. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..10 @10% 9% @10n 9 @9% 


Branded ..... 9%@10 94@ 9% 8%@ 9 
Nat. Bulls ... 6%@ 7 6%@ 7 7 @ 7% 
Brnd'd bulls... 54@ 6 54%@ 6 6 @6 


Calfskins ....14%@16% 14%@16% 11 @13% 


ae Eee 13° @13% @i3 9% @10n 
Slunks, reg... @i0n @70n 50 @5in 
Slunks, hris.. @30n @3in 30 @3in 
COUNTRY HIDES. 
Hvy. steers .. T4@ 7%n T @ 7% @ 7% 
livy. cows - ™%@ Tn T @T% @ 7% 
Buffs ........ 8%@ 8% 7%@ & 7%@ 8 
Extremes .... @i0% @ 9% 8%@ 9 
i ar 5%@ 6n @ 5% 5w%@ 6 
Calfskins ....104¢@11 10 @10% aim 
st ticdored @10n 9% @10 8 @ 8% 
Horsehides ...2.50@3.25 2.40@3.10 2.25@3.35 
SHEEPSKINS. 
Pkr. shearlgs.70 @T75 7 @T @Tax 
Dry pelts ....14 @14% 14 @14% 10 @12n 


BRITISH PROVISION MARKETS 


Liverpool, December 14, 1938.—Gen- 
eral provision market firm; fair de- 
mand for hams and lard improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 96s; Canadian hams (A.C.) 
98s; short backs, unquoted; bellies, 
English, 73s; Wiltshires, 79s; Cumber- 
lands, 69s; Canadian Wiltshires, 85s; 
Can. Cumberlands, 91s; spot lard, 45s 6d. 


BRITISH PROVISION IMPORTS 


Liverpool] Provision Trade Association 
reports November imports as follows: 


Bacon (including shoulders), cwts.......... 27,174 
Hams, cwts...... iouw bk Oe ved 24,102 
A TCO oT Teer re ee Te 681 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 


cwts. cwts. tons. 
Oct., 1938. aah fa wea . 6,805 5,465 190 
Sept., 1938. reece 4,542 117 
| errr rr rr. 7,155 232 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days tais week were 21,691 cattle, 4,862 
calves, 58,980 hogs and 26,736 sheep. 
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Carcass Beef 
Week ended 


Dec. 14, 1938. 


Prime noeive steers— 
0- 600 


Resecenomen eda 18% @19% 

J eer 184% @19% 

800-1000 eteeeue ween 19 @19% 
Good native steers 

400- 600 . os esenwes 16% @17% 

SEE han cnaedoaees 16%4@17%4 

800-1000 ..-16%@17% 
Medium a ers 

400- 6( incaeeeweoe 14 @14% 

600- 800 énwaewell 14 @14% 

800-1000 ~.++e-14¥@l15 
Heifers, good, 400-600....1544,@16% 
Cows, 400-600 Pry: @10% 
Hind quarters, choice.... 2 2314 
Fore quarters, choice..... @16% 

Beef Cuts 

Steer loins, prime........ @38 
Steer loins, No. 1........ 32 


Steer loins, No. 2........ 
Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips) 
Steer loin ends, No. 2.. 
Gow BORG: ceccccosce 

Cow short loins...... 
Cow loin ends (hips) 
Steer ribs, prime.. 

Steer ribs, No. 1.. 

Steer ribs, No. 2. 

Cow ribs, Mesebe 
Cow ribs, No. 3.. 
Steer rounds, prime. 
Steer rounds, No. 1 
Steer rounds, No. 2.. 
Steer chucks, prime.. 
Steer chucks, No. 1. 
Steer chucks, No. 2... 
Cow rounds ..... 
Cow chucks .... 
Steer plates . 
Medium plates 
Briskets, No. 1. 
Steer navel ends 
Cow navel ends 
Fore shanks ... 
Hind shanks ‘ eee 
Strip loins, No. 1, bnis 
Strip loins, No. oa 
Sirloin butts, No. 
Sirloin butts, No. 











Beef tenderloins, 1 
Beef tenderloins, 2 
RO eee 
Flank steaks .......... 
Shoulder clods ........ ‘ 
Hanging tenderloins ..... 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 lbs.. @l14% 
Knuckles, green, 5@6 Ibs. @14% 
Beef Products 
Brains (per Ib.).... _ @7 
BPGREOD ccecccccoseces @10 
TOBSROS covcccccceecs @2 
Sweetbreads ......... . @ij 
Ox-tail, per Ib....... ts @i2 
Fresh tripe, plain.... @10 
Fresh tripe, H. C..... @11% 
ESVOEO cvccccesecces ‘ @19 
Kidneys, per Ib. . @10 
Veal 
Choice carcass coeds GH 
Good carcass . --13 @15 
Good saddles ... --17 @20 
Good racks . --12 @14 
Medium racks ..... oa @10 
Veal Products 
Brains, each ... otc @10 
Sweetbreads ° @36 
Calf livers .. . @io 
Lamb 
Choice lambs . and @i17 
Medium lambs @i6 
Choice saddles @20 
Medium saddlex @18 
Choice fores ... @i4 
Medium fores @i5 
Lamb fries, per lb @31 
Lamb tongues, per Il) @ié 
Lamb kidneys, per Ib @20 
Mutton 
Heavy sheep see @ 8 
Light sheep @i10 
Heavy saddles @io 
Light saddles @i2 
Heavy fores ‘ . @ 6 
Light fores @ 8 
Mutton legs e @i3 
Mutton loins @i2 
Mutton stew . ‘ @ 6 
Sheep tongues, per Ib. @12% 
Sheep beads, each... i @10 
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WHOLESALE FRESH MEATS 


Cor. week, 


21 
21 


9 


18 
18 
18 


1937. 


@22 
@22 


13%@14 
13%@14 
14% @15 


15 


13 @ 
10%@11% 


@28 
@16 


@15%4 
@l6% 


@ 9 
@il 
@19 


@18 
@i7j 
@22 
@16 
@l12 


@i2 
a35 
@40 


a2 


@i4 
@i2z 
cr 

@12% 
q@i4 





Pork loins, 8@10 Ibs. av.. @l4 @lj 
eee @i2 @12 
Skinned shoulders ....... @12 @13 
Tenderloins .... 3 @30 @32 
ee none @12 @i3 
PR @ 8 @10 
po eer @l4 @14% 
Boneless butts, cellar 

trim, 2@4 ... is aa @17T% @19 
SNE, . “aaa Sieido.0'<-« ne @9g @10 
(ere ae : @9 @i12 
OD 5 65 6.6 <¢0eCune @4 5 
Slip bones ..... dui @ll @13 
Blade bones neeeaedcawee @ll @ll 
Pigs’ feet ........ @ 4 @ 5% 
nianege, | per Ib... @10 @9 
EE taiaele din t-deekewnente @ 9 @9go 
Brains ... ere @ 9 @ 9 
PRE eye @ 3 @6 
Snouts .. ‘ me aS @5 @9 
EE idiot e es ‘ant @ 7% @ 7% 
GICGOPTIMES ove vccsccscice @ 6% @7 
Clear bellies, 14@16 Ibs............... @lin 
Clear bellies, 18@20 Ibs.............. @10% 
Rib bellies, 25@30 lbs............. ne @10% 
Fat backs, 10@12 Ibs......... ceiteee es @ 6% 
Fat backs, 14@16 lbs.............. ‘ @ 7% 
OS errr a? @ 8 
PE HEINE vee 654.60s00~eennntencctess @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 


CE ci cacdecnadsaneseeseséemeaanawes 20 @21 
Fancy skd. hams, 14@16 lbs., parchment 

CD sags everaseeaahsesadsemenenees 21144 @22% 
Standard reg. hams, 14@16 lbs., i. -19 @20 
Picnics, 4@8 lbs., short shank, plain. . 16 @16% 
Picnics, 4@8 Ibs., long shank, plain. 15 @15% 








Fancy bacon, 6@8 lbs., parchment paper.22 @22% 

Standard bacon, 6@8 lbs., plain........ 19 @20% 

No. 1 beef sets, smoked 
Insides, 8@12 Ibs...... 





Outsides, 5@9 Ibs....... 

Knuckles, 5@9 Ibs...... on 
Cooked hams, choice, skin on, fatted.... @33 
Cooked hams, choice, skinless, fatted.... @36 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted...... ees @28% 


BARRELED PORK AND BEEF 


Clear fat back pork: 


2 fee ae $13.75 
aE ae ere are me - 13.25 
EE 60a Vedic ekasheewekwhek Gime 13.00 
EE ind Sti5 6 cece we aea ereew ae peas 17.00 






Brisket pork eh 
Clear plate pork, 
Plate beef 


VINEGAR PICKLED PRODUCTS 





TE Sy ME Mb wett.cencescceteeveces 

Lamb tongue, short cut, 200-Ib. bbl.. 

Regular tripe, 200-Ib. bbl........... 

Honeycomb tripe, 200-Ib. bbl........ 

Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings................ 7 @™%, 
Special lean pork trimmings 85%.......138 @13% 
Extra lean pork trimmings 95%.........15 @15% 
Pork cheek meat (trimmed)............ @ 8% 
PUREE MOENOD cvecccecescesecerves és @ 7% 
sn, Wa EC TT eee cee @ 8% 
Native boneless bull meat (heavy)...... @ 13% 
FERRE ae --12 @12 
Boneless chucks ..... he tbuabte/eeathswiew 124% @12 Dig 
Beef trimmings .. i 10 @ 1014 
Beef cheeks (trimmed) ................ @9 
Dressed canners, 350 lbs. and up e @ 9% 
Dressed cutter cows, 400 lbs. and up.... @ 9% 
Dr. bologna bulls, 600 lbs. and up....... 104%@10% 
Pork tongues, canner trim, 8S. P......... @l4 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 





Pork sausage, in 1-lb. carton....... - @23% 
Country style sausage, fresh in link. @ii% 
Country style sausage, fresh in bulk ‘ @15% 
Country style sausage, smoked........ @19% 
Frankfurters, in sheep casings.......... @23 
Frankfurters, in hog casings... x uten @20% 
Bologna in beef buags, choice........... @ljz 
Bologna in beef middles, choice..... @ij 
Liver sausage in beef rounds..... jeenee @l4 
Liver sausage in hog bungs.... a @lii 
Smoked liver sausage in hog bungs. ra 122 
BEORG CROSSE oc cccccsccvccccccesces case 15% 
New England luncheon specialty........ @22 
Minced luncheon specialty, choice. = @18 
Tongue sausage ........ peN nae swacecers 274 
Blood sausage Por by ayaa wahebe 17 
Souse ........ : “s 17 
Polish sausage yevarbeaaee @21% 


DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... @40 
EE GUNOEEEE  waicnsebewede deueese’s 20 
Cd cide dihaordla- kg oa Skt wea vwA am eemeie 28 
Holsteiner 27% 
Sy NE IS a onic nangn-0igie-4 0:0:00:0'e @35 
Milano, salami, choice in hog bungs..... @34 
B. C. salami, new condition............ @21 
Frisses, choice, in hog middles.......... 33 
Genoa style salami, choice.............. @42 
EE ool wadvadent ccs ck<<d eens @31 
Mortadella, new condition SOE ere @21 
Capicola ........... Serer re @45 
I CE ID. os ccckontawesone ees @33 
. RRR Sees eee @36 
LARD 

Prime steam, cash, Bd. Trade...... @ 6.90ax 
Prime steam, loose, Bd. Trade...... @ 6.50n 
Refined lard, tierces, f.o.b. Chgo.... @ 8.50 
Kettle rend., tierces, f.o.b. Chgo.... @ 9.50 
Leaf, kettle’ rendered, tierces, 

f.0.b. Reyer @10.00 
Neutral, tierces, f.o.b. Chicago... @ 9.60 
Shortening, Oe ee ee @ 9.50 


OLEO OIL AND STEARINE 








Extra oleo gil (in tierces) @8 
Prime No. 2 oleo oil............. -aves @ i% 
Prime oleo stearine.......-..---+-+.+-- @ 6% 
TALLOWS AND GREASES 
(Loose, basis Chicago.) 
Edible tallow, 1% acid............ .. 6 @ 6 
Prime pac kers tallow, ‘ dered acid. és @ 5% 
No. 1 tallow, 10% f.f Tero 
Special _ iorlieehie nae as @ 5% 
Choice white grease, all hog : @ 53% 
A-White grease, 4% acid....... — @ 5% 
B-White grease, maximum 5% acid..... @ 5% 
Yellow grease, 16-20 ~ J rr . @ 4% 
ee Et eee 4%@ 4% 
ANIMAL OILS 
Per Ib. 


ea. 2 Sr ere ree 10% 





EE CINE GI, ncn sa'scceeesseunte's - 9% 
Prime lard oil—inedible...................... 9% 
i A SO Se 7 
II cst oo. yk.caveuenccireceveas 8% 
Ue I TE eae ee ee . 8% 
SS) So - kere - 8% 
eR Fee - 8% 
ON (US See eo 
a tallow oil 8% 
° C. T. neatsfoot oil -14% 
neatsfoot oil............ 1% 


Prime neatsfoot oil........... 





9 
Extra neatsfoot oil. .. 8% 
No. 1 neatsfoot oil. . 8% 
Crude cottonseed oil, in tanks, f.o.b. 

VOMOF PONRER, HOODS. coccesccesccece » 6% 
White deodorized, in bbls., f.o.b. Chgo.. 8% 9 
WOW, GOOMetIee « wccccccscccccseccce 8% 9 
Soap stock, 50% f.f.a., f.o.b. mills.... 1% 1% 
ee See. SU, Gs n660:506-00.6 aoe 5, 
Corn oil, in tanks, f.o.b. mills. “7 @ 6% 
Coconut oil, sellers’ tanks, f.0.b. coast... 2% @ 2% 
Refined in bbls., f.o.b. Chicago errr 8 

F. 0. B. Chicago. 
White domestic vegetable margarine.... @15 
White animal fat margarine, in 1 Ib. 

SID eave aiken cui saab irae aura mae okie @14% 
Puff paste (water churned)....... @ll% 
Puff paste (milk churned). aoe : @12 
White nut margarine..... ee A ‘ @ 9% 


PURE VINEGARS 


P. CALLAHAN & COMPANY 
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Nitrite o 
In 425 
Saltpeter 
Dbl. r 
Small 
Mediu! 


Sugar— 
Raw, 
Second | 
Stand 


Dextros 
bags) 


am mame eeeee ate etee 





FFF 


=o ewe OOOO 


lt a ee 





Chicago Markets 





CURING MATERIALS 


Cwt. 

Bigrite of soda (Chgo. w’hse stock): 

In 425-lb. bbls., delivered...............- $ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined granulated............-.....++ 6.90 

SE SEED an cme cvcccccesceenseeeeucies 7.90 

MeGium CRYSCAIS 2... .ccccesccccccces coe Se 

PE SEED pc cen wenrsueccetccecssuwses 8.65 
Dbl. rfd. gran. nitrate of soda...........+6+- 3.75 
Salt, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago 

dois anki wen ore/g Wiad Ue enpeeue awks 7.20 

SE SEE. 00 0.0.0 0. 0:00:46 00006 600046¢8 9.70 

GEE. wos.c0 caseneceesseanen sees 10.20 

I alciaeane ea ecolena oc abe Sula s se Sate wees weer 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans. @2.75 
Second sugar, 90 basis.............. None 

Standard gran., f.o.b. refiners ( 2%). ‘ @4.45 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%........ ; @4.05 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%........+- @3.95 
Dextrose, in car lots, per cwt. (in paper 

CED ceiccccecesccecisescevsesssaces @3.54 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices queted to manufacturers of sausage.) 
Beef casings: 









Domestic rounds, 180 pack @.17 
Domestic rounds, 140 pack.. $3 
Export rounds, wide..... 45 
Export rounds, medium............ $3 
Export rounds, narrow............- .B5 
ey Ae is ov antsc.0s0eceeeees @.06 
WO. FB WORMRMEB. 0 occ seccccevceces $-%3 
Se ac nica oevee mec ceeeelt .10 
Pn) SN dea t.g 5-9-0'sl0ie's owe we'wieie-es @.07 
Middles, regular ...........eecsees @.38 
Middles, select, wide, 2@2% in... @.40 
Middles, select, extra wide, mm in. 
BED cuca tacwenssececes ; @.70 
Dried bladders 
12-15 in. wide, flat........ -15 
10-12 in. wide, flat.... % . .65 
8-10 in. wide, flat cone ee 
J SO eee ee 
Hog casings: 
Narrow, per 100 yds....... eea'ere 
Narrow, special, per 100 yds. ee ieee 2.00 
Medium, ORR 1.60 
English, medium .........- eT 
eS Fe 1.10 
Extra wide, per 100 yds..............-. .90 
BEG NE ccc cceccvcesscccrewese -23 
EME SEE DUB. occ cccceesccceeses 18 
De DD WUNNEIDs ov cc cceciccccccees .10 
Small prime bungs... .04 
Middles, per set... .18 
SE, 560Gus Perse ew newnsansesees .09 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per lb. 


Allspice, Prime . cocendat er, 17 
SD wou06~.0:0 ee 18 
EE aaa bin 04604 Resire wea ° 19% 
Chili Powder Re ae 9 
Cloves, Amboyna is ocianaue ee 31 
Madagascar ... = = 21 
Zanzibar ...... eee a 22 
Ginger, Jamaica .. oceans . 16% 
Nee aatekeats 8% 10% 
Mace, gad Banda iad ia gate 66 
EE EE Kcdawcen ces orsevesoves 56 60 
£4 SS ae on a 55 
Mustard Flour, Fancy. ‘ << «© 22% 
BEL. B ehcvsecoceceses Soewncedere es 15 
Nutmeg, Fancy Banda. ae, ae 25 
BES BGID 6 vscvsscees. See 21 
E. lL. & W. I. Blend.... Sanaa ond 16% 
Paprika, Extra Fancy..........-... ae 40 
Pepina Sweet Red Pep per iemeesaee ote 26% 
Pimiexo (220-Ib. bbis.)............ = 25% 
Pepper, Cayenne .......... ates es 26 
Red Pepper, No. 1...... e > ao 19 
Pepper, Black Aleppy.............- 9% 10% 
Black Lampong .... ? pas 6% 8% 
Black Tellicherry . - cia Ge 11 
White Java Muntok °e ? 9% 11% 
White Singapore .. gers . 9 11 
WEee BOGMEES cvccscscccveseceve “ 10% 


SEEDS AND HERBS 


Ground 


fo! 
Whole. Sausage 





Caraway Seed ; 9 11 
Celery Seed, Frenc oh. oe 16% 19% 
Pm ae i aT ae 11% 14 
Coriander Morocco Bleached. . 8 ae 
Coriander Morocco Natural No. 1... 6 8% 
Mustard Seed, Dutch Yellow....... 9 12% 
BENGTIONE vc ccccccsececoecects “e 7 10% 
Marjoram, French .............+-+- 17 2 
GHONEEO occ cccececcvesce 18% 16 
Sage, Dalmatian, Fancy v-sess ra 10% 
almatian No. 1......e.eeeee eens 7 9% 
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LIVE CATTLE 


Steers, good, 1245-1400 Ibs............ $10.00@10.25 
Steers, medium, 1250-1300 Ibs........ 9.75@ 9.75 
Cows, medium .. 
Cows, Common . 


Bulls, medium 
LIVE CALVES 





Vealers, good and choice......... .$ 8.50@11.50 
VOREETS, SRN: 006 6:0-000 6.060.000.0000: 6.50@ 7.00 
Calves, good and choice........ 7 . 6.50@ 7.50 
OCRIVER, MHOTTNNRs ccccceccwccsesscesees @ 5.50 
Hogs, good to choice, 197-Ib.......... SS @ 7.75 
ee eee ere ee $ @10.50 
Lambs, common and medium......... @ 7.00 
Sheep, common to good.............. 2.00@ 4.00 
City Dressed. 
ee, ere 


Choice, native, light.. 
Native, common to fair 


Western Dressed Beef. 








Native steers, 600@800 lbs........ -.19 @20% 
Native choice yearlings, 440@600 Ibs... .19 @20 
Good to choice heifers...............--. 17 18 
Good to choice cows.......... vee wee <a 16 
Common to fair cows........ ares ..13 14 
Prech BeleGek BOMB. cccccccccccesccees 12 @13 

Western. City. 
eS Mi ccawaie ek owed 25 @27 26 @28 
eS ere 23 @24 
Sl 6 21 @22 
WO 3 SB sc <:0- 44 @50 
No. 2 loins..... eebees 86 @42 
ees SN 6.4040500% 80 @34 
No. 1 hinds and ribs.. 22% @25 
No. 2 hinds and ribs.. 20 @22 
es E Wieewicscccccee 17 @18 
ee sO eee 16 @17 
No. 3 rounds...... 15 @16 
No. 1 chucks.... @18 
No. 2 chucks....... oe @lj 
Ne. 3 GhOGMBsccccces. @16 
City dressed bolognas.................. 138 @14 
Rolls, reg. CE Si vccuwecteseves eee 23 @25 
Rolls, reg. 4@6 Ibs. av...............5. 18 @20 
Tenderloins, 4@6 Ibs. UR eG koa ct oe @60 
Tenderloins, 5@6 Ibs. | GREER. @60 
SRD TE Wvk0esd 4600004 6008080468 16 @18 
ED Bk ieg.aa cus pas VARNA > cine nanan veduanld 16 @17 
Medium ... Meader dire 15 16 
ee re ee 14 15 
Spring lambs, good............... ..17%@18% 
Spring lambs, good to medium. 16% @17% 
Spring —— a medium. - 15% @16% 
Sheep, goc AE suey eetea seen 8 ¢ 
Sheep, pw ES Cpe akewe woeeaites wees 7 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
Mend Otis WORE BS TP c occcccecessvcs $11.75@12.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs... @15 








Pork tenderloins, fresh..............-- @37 
Pork tenderloins, frozen.........-...--- @33 
Shoulders, Western, 10@12 Ibs. av @l4 
Butts, boneless, Western..... (EM @23 
Butts, regular, WestetR...cccccecessse. @l7 
Hams, Western, fresh, 10@12 Ibs. av... 23 
Picnic hams, West. fresh, 6@8 Ibs. av.. 15% 
Pork trimmings, extra lean............ @19 
Pork trimmings, regular 50% lean..... @10 
GNGTTIE | sae crannies cues 644ne8esbseews @15 


COOKED HAMS - 


Cooked hams, choice, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted.... @39 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av. . .23% @24% 
Regular hams, 10@12 lbs, av........... 23 @24 
Regular hams, 12@14 Ibs. av... -22 @23 
Skinned hams, 10@12 Ibs. av...........23 @24 
Skinned hams, 12@14 Ibs. av...........28 @24 
Skinned hams, 16@18 Ibs. av... 20% @24% 
Skinned hams, 18@20 Ibs. av... ..... 284% @4% 
Picnics, 4@6 Ibs. av.......... ee 
Picnics, 6@8 Ibs. av........... er 
City pickled bellies, 8@12 Ths. av......20 @21 
Bacon, boneless, Western. , 23 @24 
Bacon, boneless, city..... 3 --22 @23 


Rollettes, 8@10 Ibs. av.. 
Beef tongue, light.. E 
Beef tongue, heavy... . 









FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, l. c. trimmed... 28c a pound 





Sweetbreads, beef ... 30c a pound 
Sweetbreads, veal 70c a pair 
GE EE nasecessseesee 12¢ a pound 
Mutton kidneys 4c each 
Livers, beef ..... 29e a pound 
CE cheeteeeieeadonveekecexewnen l4c a pound 
Beef hanging tenders................ 30c a pound 
Lamb fries .cccccccecccccese ° - 12c a pair 
+ 
BUTCHERS’ FAT 

ST nu tenks 5s cha ene heoeenu wes $1.75 per cwt. 
OSS See ee ee ea 2.50 per cwt. 
ES CONE. a kcies cn ccsnsuvvtentaaeee 3.50 per cwt. 
rrr re ee 3.00 per cwt. 


GREEN CALFSKINS 

5- - 9%4-12% 12-14 14-18 18 up 
Prime No. 1 Veals. 2.00 2.15 2.20 2.85 
Prime No. 2 Veals. 13 1.80 1.95 2.00 2.05 
Buttermilk No. ) re: | 1.70 1.85 1.90 





Buttermilk No. 2....10 1.55 170 175 
Branded Gruby...... 6 -70 -90 95 81.00 
Number G....cv2cecs 6 -70 -90 95 §=1.00 

BONES AND HOOFS 
Per ton 

del'd basis 
ee GR sb. cacigd tasers eens $62.50 
SEE atwias.cebeus aa . ce 55.00 
eo er OR RES .. 52.50 
BE. cccsiee ee ee ee" 47.50 
WeeOR, WHEN cscvecvcccccsscseesesceecsas . 75.00 
black and white striped.............. 40.00 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)...... @26% @27% 
Creamery (90-91 score). = @24% 26 @27 
Creamery firsts (88-89). @24% 25 @25% 
sees. 
Mrtee BeGWe: occcccrecsces oo, eer 
Firsts, fresh ........+.++ @26 @27% 
NOD v-6:0 ¥ 0006000 6ebs eeneenses 32% @33 
LIVE SS ee 
DO i dawtsnsnawnnek wee 18%@ 20 
Springs ..... Pree "a8 eis 12 @18 
Broilers ...... ....11 @16 19 22 
a tavtccesasaeees WS GR occ eeccses 
Old Roosters . ...ee-ll @12% 10 16 
DUCKS 200000. ‘ ...--10 @15 16 
A ere 12 @14% @18 
WD osnécisacesanees 17 @24 @25 
DRESSED POULTRY. 

Chickens, 36-47, fresh.... @19% @20% 
Chickens, 48/up, fresh...20 @20% 21 @2 
Fowls, 31-47, fresh...... 164%@17% 18% @: 

48-59, fresh ..........+. 194 gm 20 21 

60 and up, fresh....... 22% 23 
Turkeys, Northwestern, 

Young toms, boxes..... @2 @27% 

Young hens, boxes..... @27 @2 
Turkeys, Southwestern, 

Young toms, boxes..... @u4 az 

Young hens, boxes..... @25 @27% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Friday, December 9: 





- December 

3. 5. 6. > 8. 9. 
Chicago ....... 29% 28% 28% 28% 28% 28% 
New York..... 8044 29% 29% 29% 29% 29% 
Bostom ...ccces 31 30 30 80 30 30 
PRR. cesses 31 30 30 30 30 29% 
San Francisco. .30 30% 30% 30% 31 ag 


*Not available. 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


Heuse ........ 28% 28 2 28 27% 26% 
WWOGE scascecce 28% 28% 28% 28% 28 27 


Receipts of butter by cities (lb.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1988. 1937. 
Chicago. 2,610,465 2,487,774 291,831,516 224,608,626 
New 
York.. 4,853,188 3,079,375 288,660,373 219,249,000 


Boston 1,118,769 958,048 78,770,742 75,561,159 
Phila. .. 1,426,891 966,975 68,537,845 65,509,234 





Total. .10,009,313 7,492,172 727,800,476 584,928,028 
Cold storage movement (Ibs.—Net Wt.): 

In Out On hand Same day 

Dee. 8. Dee. 9. Dee. 8. last year. 

521,677 66,734,797 17,470,724 

‘ 239 44,307,493 


Chicago ... 
New York.. 

Boston .... 280 «688,570 3,642,237 1,457,707 
PRE. 2-0 45,072 39,832 531,321 237,328 


Total ...198,171 892,818 115,215,848 22,480,090 
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More Livestock 
Processed 


[IVESTOCK supplies in the opening 
month of the packer year 1938-39 
were favorable, as indicated by the num- 
ber of animals processed in federally 
inspected plants during November. 
Hogs slaughtered totaled 618,542 head 
more than in November a year ago, 
cattle 2,352 head more, calves 10,695 
head less and sheep and lambs 131,697 
head more. While cattle slaughter was 
exceeded in November 1934, 1935 and 
1936, the number processed in Novem- 
ber 1938 was highest for the month with 
these exceptions since 1927. 

Hog slaughter was the highest for 
the month since 1934 with the exception 
of November, 1936, when large numbers 
of pigs and unfinished hogs were being 


NOVEMBER HOG KILL 
1938 


1937 


Million Head 
1 2 3 4 


os i | i 





marketed because of failure of the corn 
crop and general feed shortage. With 
two exceptions, the number of sheep 
and lambs processed was the highest 
for November since 1920. Calf slaugh- 
ter was higher during the month in 
each of the past four years, but with 
these exceptions, slaughter in Novem- 
ber, 1938, was the November high for 
more than 20 years. 


Animals processed under federal in- 
spection during November, 1938, and 
in each of preceding 10 years: 

NOVEMBER SLAUGHTER. 





Cattle. Hogs. Sheep. 
1938 . eee +. + 858,187 3,913,289 1,452,966 
1937 .. .... 855,835 3,204,747 1,321,269 
1936 . iverece nse 4,291,635 1,543,916 
OS wc.a. ... 955,694 2,421,898 1,406,985 
1934 .. ... 897,082 4,311,939 1,328,869 
1933 .. ates 777,005 4,501,047 1,355,930 
1962 ... ae . 627,328 3,778,133 1,338,485 
1981 ... . . 614,208 4,217,819 1,505,120 
1930 ... .. 605,048 4,023,718 1,305,482 
re . «731,407 4,498,554 1,159,150 
ere 762,045 4,455,273 1,189,416 


Number processed during each month 
of the year 1938 follows: 


ELEVEN MONTHS’ TOTALS. 








Cattle. Hogs. Sheep. 

January .........829,802 4,200,988 1,552,017 
February . - 716,147 2,833,046 1,423,533 
March . .- 809,257 2,610,231 1,427,623 
April . ... 748,620 2,462,091 1,424,933 
May .. o-2842,331 2,584,723 1,550,041 
June .. .. .815,786 2% 1,485,386 
OU wien . . -820,031 2,253,530 1,461,255 
August .. . . 847,898 2,466,949 1,603,398 
September . 916,626 2,671,296 1,693,906 
October ... ... -883,786 3,310,720 1,637,656 
November ......0. 858,187 3,913,289 


1,452,966 


Total, 1938...9,018,470 31,840,331 


WERT cesccccvcee 9,210,109 27,683,684 
1936 . --9,984,756 31,373,868 
1935 ..+..-8,773,657 23,182,772 
1934 . -.+++-9,149,966 39,679,499 


CLEVELAND LIVESTOCK SHOW 


Albert H. Schaffner, Schaffner Bros., 
Erie, Pa., judged the cattle at the an- 
nual Cleveland Live Stock Show, held 
during the week ended December 3 at 
the Cleveland, O., stock yards. The 
grand champion was a 1030 lb. Short- 
horn steer with an Angus as reserve 
champion. The Mid-Day Club of Cleve- 
land paid 82%c for the champion and 
the reserve champ sold for 30c¢ per 
pound. Mr. Schaffner said the Short- 
horn was one of the best steers he had 
ever had the pleasure of placing at the 
top of a strong class. 





CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., December 15, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
trade turned lower this week, despite a 
slight reduction in receipts. The market 
on weights 250-lb. down closed steady to 
10c lower than last Saturday, while 
heavier butchers were 10@20c lower, 
with spots off more; packing sows were 
generally 10@25c lower with instances 
30c off from last Saturday. 


On Thursday’s trade, good to choice, 
180-250-lb. butchers sold generally from 
$6.90@7.10, with some bids for 220-250- 
lb. down to $6.80. Most 250-290-lb. 
brought $6.70@7.00 and 290-350-lb., 
$6.50@6.75; a few 160-180-lb. cashed at 
$6.25@6.90. Good packing sows 350-lb. 
down, $6.40@6.70, few $6.75; 350-425- 
lb., $6.25@6.50; 425-550-lb., $6.00@6.35. 


Receipts at concentration points and 
plants for week ended Dec. 15: 





This Last 

week. week. 
oo a Ser ee 34,300 
Saturday, Dec. 10. 34,200 
Monday, Dec. 12... 49,600 
Tuesday, Dec. 13... 5 . 37,100 
Wednesday, Dec. 14.... .. 23,000 31,600 
Thursday, Dee. 15.. . . - 28,900 36,800 


TRUCK RECEIPTS LARGE 


Truck receipts of livestock at 13 mar- 
kets during November, 1938, totaled 
467,881 cattle; 188,098 calves, 1,147,553 
hogs and 492,846 sheep. For the 11 
months of 1938, marketings by truck at 
these points compared with 1937 and 
1936 were as follows: 


ELEVEN MONTHS TOTALS 


1938. 1937. 1936. 
Cattle .......... 5,216,661 5,024,395 5,634,825 
CREPGS: cccceceves 1,986,347 2,302,423 2,172,262 
BD a ccvnccscce 10,229,494 9,057,259 11,126,827 
Sheep ....ccsccces 4,043,951 3,736,759 3,575,813 
po rere 21,476,453 20,120,836 22,509,727 

















| TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


























Detroit,Mich.  Cincinnati,0.  Dayton.0.  Omaka,Neb. 

Indianapolis, Ind. La Fayette, Ind. Louisville, Ky 

Naskville, Tenn. Sioux City, la. Montgomery, Ala. 
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Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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RECEIPTS AT CHIEF CENTERS 
Week ended December 10, 1938. 












At 20 markets Cattle. Hogs. Sheep. 
Week ended Dec. 10. -187,000 401,000 249,000 
Previous week . 206,000 a 000 254,000 
1937 228,000 284,000 
1936 ; 294,000 
1935 643, 000 242,000 

At 11 markets: Hogs. 
Week ended Dec, 10... Tee 
Previous week P . 390,000 
1037 : . 396,000 
1936 . 480,000 
1935 . 303,000 
1934 - 632,000 
1933 603,000 
1932 476,000 

At 7 markets Cattle. Hogs. Sheep. 
Week ended Dec. 10 284,000 166,000 
Previous week ..... 314,000 = 160,000 
1937 . é : 328,000 201,000 
1936 “185 5,000 418,000 178,000 
1935 171,000 262,000 15 
1934 178,000 538,000 
1933 155,000 500,000 
1932 -126,000 403,000 is 5, “000 


LIVESTOCK AT 67 MARKETS 


Movement during November, 1938. 


CATTLE. 
Local Ship- 
Receipts. slaughter. ments, 
November, 1938 . 1,299,634 657,218 656,313 
October, 1938 . -. .1,582,666 751,725 791,873 
November av. 5 yrs.1,453,274 799,100 652,690 
CALVES. 
November, 1938 600,481 331,707 270,469 
October, 1938....... 722,954 370,623 327,911 
November av. 5 yrs. 588,061 377,168 216,986 
HOGS. 
November, 1938 . 2,607,209 1,903,004 690,844 
October, 1938.. 1,660,170 87,267 





November av. 5 yrs.2,713,470 1,953,613 


756,795 


SHEEP AND LAMBS. 


November, 1038... 1,945,049 995,513 968,288 
October, 1938. . 2,805,151 1,124,071 1,673,085 
November av. 5 yrs.1,912,787 1,001,022 929,103 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during November, 1938, by sta- 
tions: 

Sheep and 


Cattle Calves. Lambs. 
Baltimore 16,106 1,595 1,633 
Chicago* 116,078 : — 365 





Denver ‘ 12,498 

Kansas City 57,196 

New York?. 7 278,928 208,610 
Omaha 69,593 131,951 
St. Louis*. . 70,925 277,085 
Sioux City 53,653 94,412 
So. St. Paul* 105,686 322,856 


All Other 
Stations 





583,229 2,193,472 


Total: - 
Nov. 1938.. 
Nov. 1937.. 
11 mos. 
Nov. 
11 mos 
Nov. 


858,187 457,299 1 


467,994 


,452,966 
1,321, 


3,913,289 


855,835 269 3,294,747 
ended 

1938 .9,018,470 5 
ended 

1937 .9,210,109 5,82%210 15,867,333 27,683,684 


Ill. *Includes Jersey City and 
3Includes National Stock Yards and 
Ill. ‘includes Newport and St. 


,074,392 16,712,714 31,840,331 


‘Ine ludes s Elburn, 
Newark, N. 

East St. Louis, 
Paul, Minn. 


CANADIAN INSPECTED KILL 


Canadian inspected kill in October 
was as follows: 





Cat Oc tobe T, 
193 1f 
Cattle econ 
Calves 50,476 
Hogs 297,440 id 
Sheep 154,001 135, 918 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, December 15, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 


Good-choice: 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs, 
200-220 Ibs. 





Medium: 





140-160 Ibs, 6.00@ 
160-180 Ibs. 6.90@ 
ee 6.85@ 


PACKING 


Good: 


SOWS: 





6. 
te OE 6.50@ 6.65 
Medium: 

Pe ee 6.25@ 6.65 

PIGS (Slaughter): 
Good-choice, 100-140 Ibs... 7.00@ 7.40 
Medium, 100-140 Ibs........ 6.50@ 7.25 

Slaughter Cattle, Vealers, and Calves: 

STEERS, choice: 

750- 900 Ibs. 10.25@ 11.50 








900-1100 Ibs, 10.50@1 

1100-1300 Ibs. 11.00@1 

1300-1500 Ibs. ..... 11.00@12. 
STEERS, good: 

750- 900 Ibs. 8.75@10.50 

900-1100 Ibs. ....... 9.00@ 11.00 

1100-1300 Ibs. ...... 9.00@11.00 

SE. ea wratwaees 9.00@ 11.25 
STEERS, medium: 

Co. a 9.00 

pe eee 9.00 
STEERS, common (plain) 

750-1100 Ibs. .... ose 6.50@ 7.50 


STEERS AND HEIFERS 





Choice, 550-750 Ibs.... . 9.75@11.25 

Good, 550-750 Ibs..... 8.25@ 9.75 
HEIFERS: 

Choice, 750-900 Ibs... 

Good, 750-900 Ibs.. 





Medium, 550-900 Ibs. .. 
Common (plain), 550 900 Ibs. 5. 


COWS, 


Us 
HO@ 7.25 


all weights: 


























7.00@ 


7.00@ 7.35 
7.00@ 7.40 
7.00@ 7.40 


6.65 
6.55 


3: 
6.25@ 6. 


50 
6.10@ 6.50 
7.00@ 40 


“183 


6.60@ 


25 


9.75@11. 
10.25@ 11. 
10.50@12 
10.50@12. 





75 


-00 


50 


8.25@10.25 

-50@ 10.50 
° 50 
50 








d 8.50 
7.50@ 8.75 


6.50@ 7.50 


9.50@10.T 
0 








» . 
6. 75@ 8.2 
5.50@ 6.75 





.50 $ 7.00@ 








CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUn. 





7.10@ 7 .35@ 7. po 

7.00@ 7.15@ 3 15@ 7.4 
7.10@ 7.15@ .05@ eH 
7.10@ 7.15@ 3.95@ 7.10 
7.00@ 7.10@ 80@ 6.95 
7.00@ 7.10@ 5.75@ 6.85 
7.00@ 7.00@ 7 3.70@ 6.80 
ccaen 7.15@ 7.35 
5@ 7 7.00@ 7.15 
6.90@ 7.00 :......... 6.90@ 7.05 


6.65@ 6.85 
6.60@ 6.75 6 
75 


6.50@ 6. 


6.25@ 6.5 


10.25@11.50 





6.70@ 


6.50@ 6.70 6. 








60@ 6.75 


6.50@ 6.5 
3.50@ 6.5 


50@ 6.5) 


.25@ 6.7 6.40@ 


7.50@ 8.00 


on 
25 


9.75@11. 


10.50@12.00 10. 5@ 11.75 

10.50@12.25 10.50@11.75 

10.50@12.25 10.50@11.75 
8.50@10.50 8.25@10.25 8.50@10.2' 
8.75@10.50  8.25@10.25 8.50@10.50 
8.75@10.50 8.25@10.50 8.50@10.50 
8.75@10.50 8.25@10.50 8.50@10.50 
7.00@ 8.75 7.25@ 8.25 6. 75@ 8.50 
7.50@ 8.75 7.25@ 8.25 7.00@ 8.50 
6.25@ 7.50 6.75@ 7.25 6.00@ 7.00 


9.50@10.75 9.50@10.50 9.00@10.75 
8.00@ 9.50 7.75@ 9.50 7.75@ 9.75 
9.50@10.50 9.50@10.50 9.00@10.25 
8.00@ 9.50 7.75@ 9.50 7.75@ 9.00 
6.50@ 8.00 6.25@ 7.75 6.00@ 7.75 
5.50@ 6.50 5.25@ 6.25 5.25@ 6.25 









































Choice 5 BF Berrerrr eS eee ee eee 
ee 6.00@ @ 
Medium 5.50@ t 5. @ 
Common (plain) » ine ohawkeles 4.90a .00@ 5.25 4.75@ 
Low cutter and cutter...... 8.754 4.00@ 5.00 3.50@ 
BULLS (Ylgs. Excl.), all weights: 
Ged wcccccvvcesescescetesee 6.00@ § 7.00 6.25@ 6.50 6.25@ 6.75 
BENE soewvesnainencepeenry 5.75@ 5 6.50 50@ 6.25 6.50 
Cutter and common (plain). 5.254 6.00 4.7 75@ 5.75 4.75@ 5.75 5.7 
VEALERS, all weights: 
Choice 9.00@ 9.50 10.25 only 8.00@ 9.00 9.00@ 9.50 8.50@ 9.50 
GOGe cvxcer 7.50@ 9.00 9.00@10.25 7.00@ 8.00 7.00@ 9.00 7.00@ 8.50 
Medium 6.50@ 7.50 7.75@ 9.00 6.00@ 7.00 6.00@ 7.00 6.00@ 7.50 
Cull and common (plain) 5.00@ 6.50 4.50@ 7.75 5.00@ 6.00 5.00@ 6.00 4.00@ 6.50 
CALVES, 250-400 Ibs.: 
GROG cvceeeccweens 7.00@ 7.50 7.75@ 8.75 7.00@ 8.00 7.75@ 8.25 7.50@ 8.50 
i Sree reer 6.00@ 7.00 7.00@ 7.75 6.00@ 7.00 7.00@ 7.75 6.50@ 7.50 
OS eee 5.50@ 6.00 6.00@ 7.00 50@ 6.00 6.00@ 7.00 5.50@ 7.00 
Common (plain) 5.00@ 5.50 4.50@ 6.00 5.00@ 5.50 5.00@ 6.00 4.50@ 5.50 
Slaughter Lambs and Sheep:* 
LAMBS: E 
Choice S.85@ 9.00 8.50@ 9.00 8.75@ 8.90 8.50@ 8.85 8.50@ 8.75 
GOed .cccves 8.40@ 8.85 8.00@ 8.50 8. 23@ 8.75 8.00@ 8.50 8.00@ 8.5 
Medium ....... 6.60@ 8.40 7.00@ 8.00 7.00@ 8.25 7.00@ 8.00 7.00@ 8.00 
Common (plain) 5.2! 6.60 5.75@ 7.00 6.00@ 7.00 6.00@ 7.00 5.75@ 7.00 
YEARLING WETIHERS 
Good-choice GC.7S@ 7.75 = wanes 6.50@ 8.00 6.50@ 7.50 6.50@ 7.75 
oe tea SIS ett Rt 5.50@ 6.50 5.25@ 6.50 5.50@ 6.50 
EWES: ‘ 
Good-choice ......-eeeeeeee 3.75@ 4.25 3.25@ 4.00 3.50@ 4.00 3.25@ 4.10 3.25@ 4.00 
Common (plain) & medium. 2.00@ 3.75 2.00@ 3.25 2,00@ 3.50 2.00@ 3.25 2.00@ 3.25 
*Quotations based on animals of current seasonal market weights and wool growth. 
Receipts five days ended Dec. 9. Receipts week ended December 10: 
Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
Los Angeles ...... 5,425 1,515 1,082 Jersey City ..... 5,518 11,674 4,923 25,751 
San Francisco .. 1,410 55 1,¢ 4,625 Central Union 127 1,122 wees 6,279 
Portland ...... . 2,660 365 5, 42 50 3,700 New York ..... 502 1,910 17,804 2 034 
DIRECTS—Los Angeles: Cattle, 52 cars; calves, 12 mn 7147 «147 09 79 \ 
ears; hogs, 133 cars; sheep, 75 cars. San Francisco: fotal “ 147 14,706 pompaned 36,064 
Cattle, 165 head; calves, 30 head; hogs, 4,330 Last week ... 7,730 13,099 25,139 60,134 
head; sheep, 2,325 head. Portland: Hogs, 2,430. Two weeks ago. ... 6,815 14,675 22,896 46,872 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 
10, 1938, as reported to The National Provisioner: 





CHICAGO, 

Cattle. Hogs. Sheep.* 

Armour and Company....... 6,382 4,311 13,979 
Swift & Company. 4,677 1348 
Wilson & Co.. .. 4,048 6,978 
Shippers . — 6,079 9,610 
RE «ins co sawaneesseaen eee 4,121 4,118 
Brennan Packing Co., hogs; Western Pack- 


ing Co., Inc., 1,815 hogs; “Agar Packing Co., 5,211 
hogs. 
Total: 25,307 cattle; 6,715 calves; 63,251 hogs; 
35,884 sheep. 
Not including 1,094 cattle, 1,230 calves, 33,571 
hogs and 8,249 sheep bought direct. 
*These figures include directs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,689 1,022 1,397 9,574 
14 





Cudahy Pkg. Co..... ,419 639 975 4,670 
Swift & queens él on 712 1,838 6,219 
Wilson & Co.. -. 1,576 665 1,117 4,375 
Indep. Pkg Gi. sess “be ee 278 cone 
Kornblum » kg. Co. ° es ecee 
GEE ebdeccceesesa 3,064 

Total 43 “3, 390 7,219 27,902 





Not including 31,5 95, heme bought direct. 


OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 





Armour and quae. . . 4,606 4,952 2,925 
Cudahy Pkg. Co.... ..e+-. 2,940 3,530 5,885 
Swift & Company. 3,383 3,238 3,708 
Wilson & Co.. 1,038 3,079 


I eas nce vane aitas eviy EE, kas 

Cattle and calves: Eagle Pkg. Co., 29; Greater 
Omaha Pkg. Co., 156; Geo. Hoffmann, 28; Lewis 
Pkg. Co., 884; Nebraska Beef Co., 369; Omaha 
Pkg. Co., 167; John Roth & Son, 88; South Omaha 
Pkg. Co., 119; Lincoln Pkg. Co., 161. 

Total: 13,968 cattle and calves; 26,750 hogs; 
12,518 sheep. 

Not including 12,361 hogs and 2,686 sheep bought 
direct. 


EAST ST. LOUIS 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,353 1,474 5,011 4,980 
Swift & Company... 2,443 1,131 4,081 4,853 











Hunter Pkg. Co... 1,146 293 «2,003 =-1,091 

Heil Pkg. Co...... . cane 1,995 owe 

Laclede Pkg. Co.. ee 2 

Sieloff Pkg. Co . ° 1'835 ode 

Shippers 325 3, 502 12 .993 3,809 

Others ... . 3,093 237 «67,763 =: 1,096 
WE xeswenenceee 14,360 ~ 6,687 38,103 15,829 


Not including 1,322 cattle, 2,898 calves, 39,714 
hogs, and 2,180 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 








Swift & Company... 1,417 389 9,021 9,758 
Armour and Company 1,684 384 5,068 5,635 
GED. cccccvcssedes 1,509 16 =1,590 991 

BOE cacedecsasss 4,610 789 15,679 16,384 


Not including 4,344 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co..... 2,083 151 7,348 
Armour and Company 1, 866 138 7,565 
Shippers eos 2,318 6 9,615 
Others a 381 9 89 

Total .. 6,598 304 24,617 10,150 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 1, = 847 1,825 1,461 
Wilson & Co 79 768 1,901 1,037 
Others .... 7334 26 902 1 

Total . ...++ 4,200 1,641 4,628 2,499 


me... including 63 cattle and 751 hogs bought 
direct. 


8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,301 2,977 22,991 5,502 

Cudahy Pkg. Co.. 838 1. = we owe 

Rifkin Pkg. Co 527 33 cece . 

Swift & Company 3,759 4,3: 23 22,466 7,779 

United Pkg. Co 1,967 334 janes oie 
Total . ° eens 9, 392 9,432 45,457 





Not Sactadins 97 cattle, 189 calves, 10,215 hogs 
and 611 sheep bought direct 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep 
Armour and Company 2,922 2,275 2,305 8,370 


Swift & Company... 2,576 1. 803 1,888 3,468 
City Packing Co..... 201 47 418 
Blue Bonnet Pkg. Co 86 57 384 
Rosenthal Pkg. Co.. 39 1 35 

Total 5,824 4,183 5,120 : 6,838 
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WICHITA, 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 1,228 759 807 
Dold Pkg. Co..... 715 236 583 
Wichita D. B. Co.... 11 pene waee 
Dunn-Ostertag .... 89 ‘ eens 
Fred W. Dold...... 133 oi 449 
Sunflower Pkg. Co... 49 “en 171 
Pioneer Cattle Co.... 70 aaa eee 
Keefe Pkg. Co...... 19 
BOE cccccvcecess 2,314 995 2,010 
Not including 1,486 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 1,089 120 1,392 
Swift & Company... 658 87 2,181 
Cudahy Pkg. Co.... 783 106 1,301 
Others .... <coe ee 330 1,218 
Total . wie avec 643 =—-6 ,098 
MILWAUKEE, 


Cattle. Calves. Hogs. 


Plankinton Pkg. Co.. 2,021 4,699 12,063 





Armour & Co., Milw. 852 2,336 oan 

OS OS a 317 12 91 

GD caeecersscsea 975 793 43 

SO Swhartenagaa 4,165 7,840 12,197 
INDIANAPOLIS. 

Cattle. Calves. Hogs. 

Bee OO. > cccnvac 1,472 484 16,3 - 
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Armour and Company 806 264 
Hilgemeier Bros. 10 vee 











Stumpf Bros. ..... vaoe oeee 
eee F. Oed...ccc0 90 5 
Stark & Wetzel..... 109 43 
Maass Hartman Co.. 43 17 
Wabnitz & Deters... 37 117 
Shippers ........... 3,038 3 235 
Others ..... es 396 
DEE .4ccneneseces 6,958 2,561 35,237 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. WZ. Gale Bett... cscs 23 
E. Kahn’s Sons Co.. 461 118 5,078 
Lohrey Packing Co... 2 s000 
H. H. Meyer Pkg. Co. 2 oe 3, 560 
J. Sehlachter’s Sons. 141 130 
J. & F. Schroth P. Co. 16 sas 2,706 
J. F. Stegner Co..... 268 196 eke 
GRIMS oc cccccccse 328 Papas 1,962 
GEG vccscess covne Qaee 610 742 
DOORS cscsccnccies 2,615 1,077 14,401 





Sheep. 
2,028 








2,028 


Sheep. 


Sheep. 
1,819 
"91 
243 
2,853 


Sheep. 
2,611 








9,811 


Sheep. 
1,077 
“30 

“21 
"217 
“1,614 


Not including 471 cattle, 6 calves, 1,069 hogs 


and 91 sheep bought direct. 








RECAPITULATION. 
CATTLE. 
Week 
ended Prev. 
Dec. 10. week. 
Chicago ...... pend . 25,307 2,948t 
Kansas City ..... ..-- 12,148 16,579 
GRE cc ccc : ‘ 13.968 21,169 
East St. Louis........... 9,083 20,556 
is ED. éccine'e case ... 4,610 5,956 
eee 9,822 
Oklahoma “ awe ewan 5,639 
SEE sewedeeeces nude 2,457 
BEE 6 enwnvneesscewass 3,898 
a eae 13,501 
Milwaukee ........ 6,646 
Indianapolis ..... 10,506 
Cincinnati ....... 1,935 
Ft. Worth 7,045 
PN wincandweeee aon 705 128,657 
*Cattle and calves. 
HOGS. 
Chicago ......> eer 877+ 
Kansas City.... . 74,219 7,557 
OmORs ..0.cce- 5 26,750 35,905 
East St. Louis...... -+-» 43,514 52,067 
St. Joseph ..... ete 16,629 
Sioux City ..... 29,227 
Oklahoma City 6,154 
WGEEER wcccss- 2,305 
ree 7,463 
St. Paul ... 64,299 
Milwaukee .. 19,373 
Indianapolis . 55,870 
Cincinnati 20,158 
Ft. Worth 5,138 
Total ... 323,022 
Chicago ........ 1,461+ 
Kansas City = 819 
ECC CE § 


East St. Louis. 
St. Joseph 
Sioux City .... 
Oklahoma City 
Wichita ..... 
Denver . 
St. Paul ... 





Milwaukee . ; 2,853 
Indianapolis 9,811 
Cincinnati . 1,614 
Ft. Worth.. . 6,838 

GORE ik vccecsecees ....171,466 164,385 


Cor. 
week, 
1937. 
40,479 
20,870 
20,604 
22,255 


5, ‘901 
2,917 


162,587 


92, 110 


18,838 
363,165 


61,518 
14,783 
28,744 
20,752 
14,713 
16,280 


+Figures incomplete because of yards’ strike. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
S| SS eee 9,238 1,355 16,379 7,894 
Tues., Dec. 6. .. 7,660 2,261 20,468 6,741 
J he es 5,971 1,908 14,250 10,586 
Thurs., Dec. 8...... 5,968 1,573 17,534 6,282 
We, Dee, 9..... . 1,373 424 19,995 10,770 
Get., WG. Wo.ce-ses 100 . x ,000 
Total this week... ..30,300 7,521 96,626 43,273 
Previous week ..... 7,688 1,133 37,995 
BOR GOD: vovecacs . 40,735 6,131 127,849 
Two years ago...... 52,193 6,965 148,888 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
OO er 804 102 1,007 775 
Zues., Dee. 6......5 Eee 29 2,252 
Wed., Dec. 7 1,551 145 2,328 
Thurs., Dec. 8 1,560 135 3,753 
en, Bee. B..2-- ue 690 188 3,629 
ee See - 100 
Total this week..... 5,934 599 13,169 
Previous week ...... 3,091 634 8 
PEED cécaseoevee 13,267 718 18,8 





Two years ago......14,329 1,510 197660 5,197 


DECEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 


—December— -————-Year———— 

1938. 1937. 1938. 1937. 

Getthe 2.605 32,633 57,288 1,788,096 1,872, 
2 ae 8,010 8,828 309,014 368,005 
EN Sweaaen 109,122 178,849 3,844,090 3,620,636 
BOER swcces 50,745 83,074 2,418,888 2/367, 723 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Dec. 10. me 9.75 $7.35 $3.50 $ 9.15 
*Previous week 7.60 3.60 40 











are - 3 8.00 4.25 9.15 
i eae ee” 10.40 9.90 3.75 8.75 
ee -. 985 9.65 4.35 10.85 
_ sae Se 5.65 2.50 6.70 
WEE cea vbieceeqcetaas 5.15 3.25 2. 75 7.05 

Av. 1933-1937 ...... $8.35 $7.30 $3.50 $8.50 


*Based on Wednesday's prices. 
+Only show rejects sold. 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended Dec. 10. 83,457 33,984 





*Previous week ..... a a4 ope h 
937 Pa cacuede 1... 26,58 08,5: 40,087 
saiecleae 129,316 47,637 

198! Se exare éeteesawee 5 81,970 31,437 
BES aweahweaaawieesaeacdy 193/044 48,921 


*Strike at Chicago yards. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., Prices—— 
rec'd. Ibs. Top. 
*Week ended Dec. 10. 96,600 242 $ 7.60 





Previous week ....... 37,995 237 7.70 
RRA eres 127,949 238 8.60 
RS ree 148,884 224 10.30 
See 92,321 230 10.00 
| erretare 207,137 211 6.35 
TROD ccccceccccvoccese 195,535 228 3.45 








Avg., 1933-1937 ... 154,400 “226 $7.75 


*Receipts and average weight for week ending 
Dec. 10, 1938, estimated. 


+Based on Wednesday's prices. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago mg federal inspec- 
tion for week ending Friday, Dec. 9, 1938 


Week ending Dec. 9......... i. =e "102,264 
Previous week ........ , ; . 114,241 
GD in orice vices haan wrnsae ....-119,880 
BE Sk sede se Che dan NteKermeeN erate ee keeeen 163,826 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, December 16: 
Week ended Prev. 


Dec. 16. week. 

Packers’ purchases .. .--. 665,402 41,268 
Direct to packers..... 5 .. 48,345 25,238 
Shippers’ purchases .. . 18,429 “9. 594 
Total .. ; 127,266 76, 76,100 


STOCKERS AND FEEDERS 


Stocker and feeder shipments from 12 
principal markets in November. 


Cattle and 

calves. Hogs Sheep. 
No. No. 
18,083 343,016 
13,823 584,201 
14,393 281,076 


November, 1938 . 
October, 1938 
November, 1937. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended December 10, 











1938. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Dec. 10. week. 1937. 
EE si taisnes <+ameagiee 20,322 2,948t 27,925 
PEGE, wcctecccuges 5,533 303 »3T7 
SN Na kid hie a ecesaésaraipiekira 15,416 19,283 20;762 
East St. Louis........... i 11,374 13,944 
FP ES 4,478 5,912 7,484 
EE “e069 50a eueeep 4,578 6,171 9,617 
MEY bGwis- cee v0ee:a 3,309 ,308 4,104 
DE ccpevteccns 10,007 12,873 eons 
ere 1,964 2,074 2,027 
EmGIMRAPolis ..ccccsccces 1,567 2, 2,111 
New York & Jersey City. 9,081 9,842 8,582 
Oklahoma City* ........ 5,994 7,391 9,215 
SEED: 6 hadeivedeetes 2,430 4,467 4,342 
EE Shinn § saa 0% 0-0 etacos 4,878 4,135 4,573 
i iE abescccowes - 9,382 11,160 12,981 
| err . 8,639 4,2 4,168 
WE innate vens<ctniee 120,681 127,525 157,212 
*Cattle and calves, 
HOGS. 
NE a ee se olan . - 102,264 114,241¢ 119,880 
Kansas City 42,419 26,084 
GORE cveccsccess 48,101 23,396 


East St. Louis... 


79,927 51,766 
St. Joseph ...... 96 























Sioux City 38,696 17,068 
\. . =e 3,781 2,958 
Fort Worth 13 TT 
Philadelphia 18,752 17,117 
Indianapolis 22,1 23,179 18,450 
New York & Jersey City. 47,225 52,644 51,812 
Oklahoma City .......... 5,37 7,538 4,633 
SEER Were shacieepanen 11,495 16,868 16,400 
NET nik. 50's 010 a8 eae 6, 6,275 5,208 
AE. neo'b's 5 Niete's-0 a oon 66,761 78,180 53,668 
ee 2,161 13,952 17,908 
OED wiviccsevcsccerens 484,311 568,300 439,316 
SHEEP. 
Chicago ...... 34,523 1,461¢ 43,767 
OS eee ,802 20,819 14,783 
EL. winidine-46. 6400-060 ae 15,333 22,471 18,629 
East St. Louis.......... 12,020 14, 18,2 
OR ee 15,393 13,179 14,253 
te er 7,316 3 14,879 
WME ccccece 2,02 2,216 2,211 
4 a. Tee 6,838 8,671 esce 
Philadelphia ........... 4,274 5,069 6,324 
Pee 2,816 3,601 2,218 
New York & Jersey City. 53,262 76,638 65,965 
Oklahoma City .... 2,4 2,845 1,775 
CEE Stat cenewnares 1,634 2,555 3,717 
NR Gis. 60:46. 60s 0.04-06-5s 92 7,257 5,620 
4g ae 13,281 20,316 21,647 
ee 2,061 1,398 2,087 
BOE socvecvccecees . 206,109 211,423 236,084 


+No market at Chicago, because of Yards’ strike. 





CANADIAN LIVESTOCK PRICES 





STEERS. 
Week Same 
ended Last week 
Top Prices Dec. 8. week. 1937. 
SE 5 0c ou s'eee welee 7.00 $ 7.00 $ 8.00 
OS Pee 7.00 6.65 7.50 
re 6.00 6.25 6.50 
CMD ccccccsveces 5.50 5.25 5.50 
POUND ocevecovesseves 6.00 5.50 6.00 
PeNNeS AME 2... cccsee 5.00 5.00 4.25 
Moose Jaw . a 5.25 5.75 
Saskatoon .. 4.75 4.50 
Regina coe eee 
VEAL CALVES 
SS ugeaceweenedd $11.00 $11.00 $11.50 
BEOMEPORL 2. wc ccecccese 10.50 10.50 9.50 
ES ere 9.00 9.00 8.00 
Calgary ..... 6.00 6.00 5.00 
Edmonton .. 6.50 6.50 6.00 
Prince Albert .... cc. ae 5.50 4.50 
Moose Jaw ...... s- ae 5.60 6.00 
OS eee 7.50 8.00 6.50 
eee 7.50 6.25 eee 
BACON HOGS. 
ME Soa chase vee 2.$ 9.00 $ 8.50 $ 8.40 
Montreal* 9.25 8.75 8. 
Winnipeg' éoeveanes 8.65 8.25 8.25 
0. ere 8.25 7.60 8.10 
Edmonton ... 8.00 7.70 8.00 
Prince Albert 8.40 7.75 8.00 
Moose Jaw 8.50 7.85 8.10 
Saskatoon 8.40 7.75 8.00 
BUGEEE  ccccvccccccesvec 8.50 7.85 e200 
1 Montreal and Winnipeg hogs sold on ‘‘fed and 
watered’’ basis. All others ‘‘off trucks."’ 
GOOD LAMBS. 
Toronto ae 00 $ 8.75 $ 9.50 
Montreal 9.00 8.50 8.00 
Winnipeg .. 8.00 7.75 7.25 
Calgary ..... 6.75 6.75 6.25 
Edmonton ° 6.75 6.75 6.25 
Prince Albert . 6.50 6.00 .00 
Moose Jaw 6.50 6.50 6.25 
Saskatoon .. 7.35 6.50 6.25 
ee 6.75 6.25 eoee 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS, 









































NEW YORE. PHILA. BOSTON. 
STEERS, carcass Week ending December 10, 1938.......... 10,411 2,869 2,903 
WORE PUGNGOEE avctocecevecboewecesscesves 9,811 2,522 2,622 
SE Ce cacccchesgaienseseses ‘ 2,796 2,299 
COWS, carcass Week ending December 10, 1938. 1,719 1,760 2,981 
Week previous ...... 1,753 1,883 3,069 
Same week year ago......... 2,569 1,607 2,695 
BULLS, carcass Week ending December 10, sees 501 453 81 
Week previous .......... 564 438 21 
Same week year ago... 327 302 5 
VEAL, carcass Week ending December 10, 1988........... 9,815 1,653 586 
WOE BUOTEOES ccesccssc (enébebarcssvnbeon be 1,777 1,035 
Same week year ago...... Ce vccecscccccecs 9,218 1,735 893 
LAMB, carcass Week ending -penecned RO, BOBB. .ccccccces 42,534 16,162 15,040 
Week previous .....cccccccscccccsscccsess 42,083 6,030 14,320 
Same week year @g0.........c.00cceeccees 35,490 13,300 8,861 
MUTTON, carcass Week ending December 10, 1938.......... P 1,511 351 817 
Week previous ...........+. er ee 2,444 563 367 
Same week year ago........6.0-+-5+. 4,0854%4 489 1,174 
PORK CUTS, Ibs. Week ending December 10, 1938........... 2,566,7 590,495 295,201 
WO MD 6 5 ce6.00 cc cccwapetesyeeseron 2,295,271 710,144 373,378 
Same week year ag0.......s0ee0eeeeeeeeee ,191,561 ,134 357, 
BEEF CUTS, Ibs. Week ending December 10, 1938........... a  Sersee,  gerieer 
Week previous ...........+- cabanas baesenee ae tee eee 0 —t—“—t«“C«‘ RW 
Same week year AGO0.........eeeeeeceeeees GiU,uae 2 8=—iC«Ck were we 
LOCAL SLAUGHTERS, 
CATTLE, head Week ending December 10, 1938........... 9,081 1,964 
Week PECVIOUS cccccccccccccccccscswcccces 9,842 2,074 
BAMS WEEK FERF AF. ccc cccccscssesccvece 8,582 2,027 
CALVES, head Week ending December 10, 1938........... 15,057 2,837 
WOK BOOTIES ccccscscccccccceccsevenesee 15,187 2,795 
Same week year AG0........-0eeeeeeeeeeee 16,562 2,752 
HOGS, head Week ending December 10, 1938 45, ee Naw ees 
Week previous ........ 50,493 8,752 
Same week year ago 49,926 <r 
SHEEP, head Week ending December 10, 1938........... 53,262 4,274 
? Week previous .......-eee eee rece ceeecvees 76,638 5,069 ceadne 
Same week yea@r AZO.......--eeeeeeneee cee 965 6.826 j§=—§ wecece 
CK PRICES COMPARED 220-250 Ths... 2... sccecees 7.76 8.08 8.72 
LIVESTO BEO-BO0 BBS... nc cccescees 7.76 8.07 8.64 
. ° 200-350 Ibs..........26-. 7.72 7.95 8.48 
November prices at Chicago, as re- tietiete, 
ported by U. S. Dept. of Agriculture: Re re 7.30 7.24 8.21 
BE Be occ ccccceses 7.39 7.45 8.32 
SLAUGHTER CATTLE AND VEALERS. 180-200 Ibs..........+-6. 7.43 7.58 8.36 
Nov.,* Oct Nov., Packing sows— 
1938, 1938. 1937. Good, 275-350 Ibs.......... 7.63 7.56 8.20 
Steers— 350-425 Ibs... o | = 
- Ibs... . .$11.04 11.07 $13.68 425-550 Ibs......- _ A a .78 
es 100 Ibe _ aK RL 15.16 Medium, 275-550 Ibs....... 7.2 6.92 7.78 
2. 2. .20 
Ba Haas egg Slewelte ie 
- 9.83 578 11.22 Yi and choice, 
— 10.00 9.93 12.06 oy ig eee 7.4% 8 823 
10.27 10.20 12.56 Medium, 100-140 Ibs....... 7.20 6.92 7. 
“a x4 = 
Medium, 8.1 : . N ; 
mm 1100 it oe LAMBS AND SHEEP 
Common, 750-1100 lbs. aotl. 6.92 6.68 7.24 Lambs— 
Steere and Helfere— ee Eee 9.03 8.41 9.73 
“i Cis en shies ene sae 8.65 8.08 9.20 
Choice, 550- 750 Ibs.*.... 10.77 10.80 11.46 SOS ahaa Ea ales 7.52 7.06 8.36 
Good,  550- 750 Ibs.*.... 9.46 9.36 9.70 0 6.00 5.77 7.36 
Heifers— Yearling wethers— 
Choice, 750- 900 Ibs...... 10.72 10.87 10.18 ; ae 7.25 6.54 ; 
Good, —_—-750- 900 Ibs 9.43 9.35 10.18 Seer... 6.22 5.79 . 
Medium, 550- 900 Ib 7.94 7.71 7.10 
Common, 550- 900 Ibs.. 6.32 6.16 7.10 Ewes— 
Good and choice.......... 3.81 3.36 3.99 
Cows—All weights— - i 2'80 248 2 84 
NE te 7.42 7.54 8.16 Ce a+. 2. & . 
GOOd woe eee eee eeeeeeeeees 6.76 6.82 6.83 ‘Nov. averages based on 3 weeks’ avera No 
Medium ........-.-++0+5++ 6.11 611 5.50 market 2 weeks on account of strike. In 193 eleast- 
QOGRTAGM ccccccccesccccose 5.38 5.41 5.50 fication: 9550-900 Ibs.; 9900-1100 lbs. ; ‘Heifers only. 
Low cutter and cutter..... 4.42 4.55 4.17 
Bulls (yearlings excluded)— 
All weights— 
GOOd  .ncccccccccccccccccs 6.46 6.73 ‘6 
Medium ...cccccccccccccss 6.37 6.45 ‘ 
Cutter and common....... 5.71 5.80 5.77 U. S. INSPECTED HOG KILL 
Vealers—All weights— . 
re oll 10.98 10.14 At 8 points for the week ended De- 
Good ... 9.99 10.14 cember 9, 1938, compared: 
Medium 8.75 7.81 
Cull and common... 7.00 5.70 Week " 
Calves—250-400 Iba.— set omer Ee 
GSD co ccccdascccvceecece 7.88 7.88 9.10 
5 cet sane 725 725 910 Chicago .......... coves 0102,264 114,241 119,880 
Medium eee e tence rene eeens 612 612 5.75 Kansas City, Kansas..... 87,763 42,419 26,084 
COMMER 6200 seeeseecee’s 6  S. 6.75 Omaha ........00. (ants . 82,280 48,101 23,396 
HOGS St. Louis & East St. Louis 74,406 79,927 51,766 
Barrows and gilte— Sioux City ..cccccccesess 20,989 38,696 16,062 
Gent wakichubns Ot: TONITE: cack... csevcces 18,883 17,090 9,883 
eS, ere 7.61 7.58 8.55 St. Paul ............s0.- 66,761 78,180 53,688 
160-180 Ibs 7.67 1.77 8.72 N. Y¥., Newark and J. C.. 47,225 52,644 51,812 
180-200 Ibe 7.71 7.89 8.74 — ee 
ee 7.75 7.99 8.74 DORE. ccctendsecasncese 400,521 471,298 352,557 
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WWE VU Merry Christ MASUR VAI 


A PRAGUE HAM is mild and tender 


PRAGUE CURED HAMS have a pleasing flavor 


08 8 8 eee 
ese eee eee) 
, 


PRAGUE POWDER': 


y AFULL BOWLED CURING PICKLE 


hia’ = nif 
eo ee ee 
pl ily 


Phis Delicious Baked Ham was PRAGUE CURED 
& 
A Mild “READY TO EAT HAM” wins favor 


A “Rich, Ripe flavor” increases sales 


7 to 10 day cure 





Ready-to-Eat Smoked Ham 





PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 











PRAGUE POWDER is a dry pickle. It is totally soluble 
immediately on entering your brine to make your second 
pickle. It has the power of deep penetration. PRAGUE 
POWDER acts differently from any cure that is offered 
to you. It is not a mechanical mixture of salt and curing 
materials. PRAGUE POWDER is the total of all curing 
materials dissolved in water, boiled and dried at high heat 
on our PRAGUE POWDER rolls, which changes the char- 
acter of the cure—changes its action in the meat. Itis a 
pre-prepared substance, entirely different from any other 
cure offered. 


Make your pumping pickle. Take your green ham and 
pump in 8, 10 or 12% Prague Powder Pickle. Prague 
Powder is immediately available as a color fixative when 
it enters your ham under pressure of our Big Boy Pump. 
When your hams go into the smokehouse see that all this 
added pickle is smoked out. 


You are now in the midst of the winter trade, making hams 
for slicing and frying; making hams for baking and the 
‘Ready to Eat” hams for family use. We suggest that these 


products be made by the very best cure that is available. 


Remake Your Smokehouse if Necessary. 
Do the Job RIGHT! 
Ask GRIFFITH for Smokehouse Blueprints 








The GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Hlinois 
Eastern Factory and Office: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 








nun Happy New Year vnvnunr 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Dec. 17, 1898) 

Federal meat inspection was main- 
tained in 135 abattoirs in 35 cities of 
the country, the Secretary of Agri- 
culture stated in his annual report for 
the fiscal year ended June 30, 1898. 
During the year inspection covered 4,- 
433,181 cattle, 5,501,675 sheep, 245,155 
calves and 20,936,840 hogs. 

Swarzschild & Sulzberger Co. created 
a sensation in the cattle market when 
they bid $6.50 per ecwt. for choicest 
cattle of specially-bred and fed offer- 
ings from the farm of William F. 
Vanata, Tower, Ind. They also pur- 
chased 107 head of fancy Angus steers 
at $5.70 per cwt. The latter averaged 
1383 Ibs. 

Rohe & Bro., New York, purchased 
what was reputed to be the largest hog 
ever slaughtered. It was a “Jersey red,” 
weighing 1600 lbs. at two and one-half 
years of age. The hog dressed 1336 lbs. 
and was one of the features of the com- 
pany’s Christmas display. 

A tract of 42 acres of land was pur- 
chased for the Union Stock Yards at 
Richmond, Va., located at the corner 
of Leigh street and Hermitage road. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Dec. 20, 1913.) 

Department of Justice ruled against 
investigation of the cold storage in- 
dustry after a survey of conditions in- 
dicated that scarcity of certain foods 
created high prices rather than a 
monopoly in the industry. 

New York court of appeals ruled that 
oleomargarine made yellow by its 
natural ingredients could be sold with- 
out violation of the state law and that 
the New York law did not compel manu- 
facturers to choose ingredients which 
would avoid making the product yellow. 

R. J. Dunham, Chicago, was re-elected 
president of the Omaha Stock Yards 
Co., Everett Buckingham, vice president 
and J. C. Sharp, secretary and treasurer. 

Standard Butchering Co., Butte, 
Mont., was incorporated with capital 
stock of $10,000, by T. Schivebig, John 
Esser and A. Mackel. 


LEARN HOW TO CUT MEAT 


Students in the meat shop of the new food 
trades vocational high school, New York 
City, add a “‘C” to their three “‘R’s” as they 
learn meat cutting through actual experi- 
ence. Their teacher, Alexander Nelson, 
directs the novice meat cutter with the knife. 


Chicago News of Today 


President R. H. Cabell, Armour and 
Company, has been elected to the board 
of directors of the Chamber of Com- 
merce of the United States. 


Claude W. Robarge, head of the 
vacuum packed meats’ department, 
Cudahy Bros. Co., Cudahy, Wis., was a 
visitor in Chicago this week. 

Harry J. MacWilliams, well-known 
packinghouse sales executive, is now as- 
sociated with D. J. Gallagher, leading 
Chicago packinghouse broker. Friends 
of both Dan and Harry will be pleased 
to learn of the new connection. Roy F. 
Norris also joined the Gallagher staff 
recently. 

W. W. Shoemaker, vice president of 
Armour and Company, attended the 
forty-third annual convention of the 
National Association of Manufacturers 
in New York last week. As chairman of 
the association’s committee on agricul- 
tural cooperation, Mr. Shoemaker re- 
ported on the committee’s study of soil 
conservation and several other govern- 
mental agricultural policies. 

Sunderland & DeFord is the title of a 
new packinghouse brokerage firm, with 
offices at 327 So. LaSalle st. George 
Sunderland and Harold DeFord are well 
known throughout the packing indus- 
try, in which they have a host of friends 
who will wish them well in their new 
enterprise. 

James S. Hills of Swift & Company, 
who was equally efficient at arranging 
shareholders’ meetings, decorating 
plants and branches for their official 
openings, meeting celebrities and organ- 
izing the staff for Institute conventions, 
retired on December 1 after 38 years of 


and DOWN “% MEAT TRAIL 








WELL-EARNED REST FOR JIM 


Jim Hills, left, champion trouble-shooter 
and contact man for Swift & Company, 
who retired on December 1, shown with his 
friend and long-time chief, A. D. White. 


Swift service. Well-known throughout 
the company and the industry for his 
friendliness, patience and helpfulness, 
he was liked by all who came in contact 
with him. He came to Swift as a win- 
dow trimmer, the first the company ever 
had, and much of his job was that of 
meeting customers and the public and 
offering them aid and information. He 
had charge of preparing displays at the 
plant during the livestock show. One of 
his experiences was that of taking a 
six-horse team out through the country 
for appearances at state fairs and to 
advertise Swift & Company in branch 
house cities everywhere. 






























Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
**Madein Poland”’ or ‘Product of Poland’’ 











BEWARE OF IMITATIONS 

















List of Polish Ham Importers 


Ampol, Inc. 
380 Second Avenue 
New York, N. Y. 
Gramercy 5-5270 


Brooklyn Packing Company, 


157 Green Street 
Brooklyn, N.Y. 
Evergreen 9-6444 


Canada Packers, Inc. 


2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. S$. Hoffman Company 


179-181 Franklin Street 
New York, N. Y. 
Walker 5-5800 
IMinois at Orleans Street 
Chicago, III. 
Superior 9300 


Huston and Milkowski, Inc. 


612 No. Michigan Avenue 
Chicago, III. 
Superior 3604 





Meat Import Company 
33-37 South William St. 
New York, N. Y. 
Whitehall 3-5428 


Meyer and Lange 
434 Greenwich Street 
New York, N. Y. 
Walker 5-7735 


Polish Ham Import Co. 
1921-1951 E. Ferry Avenue 


Detroit, Mich. 
Plaza 5164 


John Thallon and Co. 
8 Broadway 


New York, N. Y. 
Bowling Green 9-4867 


Distributors for the 
Dominion of Canada 


W. G. Clark & Co., Ltd. 


1164 Beaver Hall Square 
Montreal, Que., Canada 


9 Wellington Street E. 
Toronto, Ont., Canada 











Cresce™™ 


| Wapreim® 
| 3 


> os 
3 WAYS TO BUILD GREATER 
VOLUME WITH MAPLEINE 


(11 More—Free—If You Ask For Them) 





Yuletide Greetings 
from the Old Timer 


* 


THE SPECIALTY MFRS. SALES CO. 


CHAS. W. DIECKMANN 
2021 Grace St., Chicago, Illinois 


alaiala@alialalalalalialalalaltaiaitalalaiaia 


MAKE this good resolution dry cure, pumped or brine 


for 1939 . . . decide to try 
Mapleine in your formulas 
for meat specialties. It has 
built new sales for many 
packers. 


TONES UP FLAVOR. 
Mapleine, a pure vegetable 
flavor, accents, tones up the 
natural meat flavor. It is a 
non-volatile liquid season- 
ing ideal for meat specialties. 


IMPROVES HAM. In ham, 


Mapleine emphasizes the 
sweet nut-like flavor. Use it 





cure ham. Or send for work- 
ing instructions. Free. 


BOOST SALES. Corned beef 
has a more delicious flavor 
when you add Mapleine to 
the _. Just add 8-oz. 
Mapleine to each 50 gallons 
of pickle. Order Mapleine 
from your supplier or from 
Crescent Mfg. Co. 


FREE. 14 profit-making tested- 
in-use formulas, plus free try- 
out bottle of ny age Write 
now. Crescent Mfg. Co., 645 
Dearborn St., Seattle, Wash. 


SISA A SLLSISISALS alae A 
F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 








and Philadelphia Commercial Exchange 
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New York News Notes 


The plant employes of Wilson & Co., 
New York, with L. Heyert of the time 
office acting as chairman, gathered on 
the killing floor on 
December 7, and 
presented a very 
handsome chest of 
silver to Edward 
Shute,  superin- 
tendent, in com- 
memoration of his 
fifty years’ associa- 
tion in the meat 
industry and as an 
expression of their 
friendship and loy- 
alty to him. Mrs. 
Shute, who was 
also present, re- 
ceived a fine 
leather hand bag. 
Among those who talked, in addition 
to Mr. Heyert, were E. Haywood, 
George Eggleston, Charles Schumacher 
and Albert Hughes. Letters and tele- 
grams were received from the com- 
pany’s executives at Chicago and H. L. 
Skellinger, manager of the New York 
plant, spoke feelingly of Ed Shute’s 
loyalty and long service to the company. 
At the same meeting, Mr. Shute was 
awarded the fifty year service button 
of the Ingtitute of American Meat Pack- 
ers and a similar token was presented 
to Jacob I. Benthaler of the New York 
plant. Silver buttons were also given 
to others of the New York plant who 
had completed 25 years of service in the 
meat industry. 


A. C. Morrell, a director of John 
Morrell & Co., who makes his head- 
quarters at Liverpool, England, arrived 
on the s.s. Aquitania on December 9 
and after spending a few days in New 
York left to visit Chicago and the main 
office of the company at Ottumwa, Ia. 
Another visitor to New York during 
the past week was J. R. Hinsey, branch 
house division, John Morrell & Co., 
Ottumwa, who is making a tour of the 
company’s various branch houses in the 
East. 


F. A. Mulligan, produce department, 
and L. B. Lane, glue works, Armour and 
Company, Chicago, were visitors to New 
York last week. 


United Dressed Beef Co. and asso- 
ciated companies held their annual 
Christmas dressed meat show on De- 
cember 11 and exhibited beef, lamb and 
veal bought for the occasion at the 
various livestock centers, including the 
International Livestock Exposition at 
Chicago, and featuring carcasses of 
prize-winning cattle and lambs shipped 
from the Chicago show. An exhibit of 
prize-winning live lambs was a feature, 
and in a holiday-decorated cooler, whole 
carcasses and tables of various cuts of 
beef, lamb and veal were displayed. 
United has been holding these Christ- 
mas meat exhibits for many years, but 
the attendance this year far exceeded 
that of previous years, for more than 
3,500 people called throughout the day 
to view the interesting exhibits and 
participate in the festivities. 





EB. SHUTE 


Countrywide News Notes 


Jacob Naumer, president, Du Quoin 
Packing Co., Du Quoin, IIl., died on De- 
cember 8 at the age of 73 years. Mr. 
Naumer had been 
in failing health 
for some months. 
Born in Assenheim, 
Germany, in 1865, 
he was brought to 
the United States 
at the age of one 
year, the family 
landing at New Or- 
leans, and _ soon 
coming up the Mis- 
sissippi to St. Louis. 





Young Naumer’s 
early activities 
were in the ice 


business and later JACOB NAUMER 
as a construction 

and operating engineer for ice plants at 
various points and in Old Mexico, where 
he built and later operated a plant for 
two years for an ice machine manufac- 
turing company. In 1897 he located in 
Du Quoin, where he and his associates 
formed the Du Quoin Utility Co., which 
gave the city its light and power. In his 
various activities it was never recorded 
that he suffered a business reverse. In 
1923 he established the Du Quoin Pack- 
ing Co. and became its president, in 
which capacity he continued until recent 
years when his sons took active manage- 
ment of the business, following the 
principles their father had laid down. 
Mr. Naumer was president of St. Clair 
Ice Co., Belleville, Ill.; Salem Ice Co., 
Salem; and Jacksonville Ice and Cold 
Storage Co., Jacksonville, Ill. He was 
also vice president of the Du Quoin 
State Bank and a member of its board 
of directors from the time of its found- 
ing. Surviving are two sons, O. V. and 
W. W. Naumer, both asseciated with 
their father in the management of the 
packing company, a daughter, the wife 
of L. D. Flavel, secretary-treasurer of 
the Du Quoin Packing Co., and three 
brothers. Funeral services were held at 
the family home in Du Quoin on De- 
cember 11, with interment in that city. 


William C. Spencer, assistant mana- 
ger of Armour and Company’s plant at 
Louisville, Ky., died on December 6 after 
serving the organization more than 33 
years. Mr. Spencer entered the com- 
pany’s employ at Lexington, Ky., as as- 
sistant cashier in 1905 and later saw 
service in Charleston, W. Va., and Chi- 
cago before his appointment as assistant 
manager at Louisville in 1928. He is 
survived by his wife and a son. 


Jack Ruddy, formerly general man- 
ager of Estherville Packing Co., Esther- 
ville, Ia., is interested in the Elburn 
Packing Co., Elburn, II. 


R. G. Thomas, superintendent and 
director of the Lima Packing Co., Lima, 
O., and two other associates have pur- 
chased the C. W. Miller Co., Newark, 
O., and will start operations soon. 

Ralph S. Dold, son of the late J. C. 
Dold, was married on December 10 to 
Eloise Elaine Wynn, daughter of Mr. 
and Mrs. Garrett Ellison, Kansas City, 


Mo. The young couple will be at home 
in Los Angeles after January 15. 


Howard S. Doyle has become associ- 
ated with John A. Blum and Norman 
Biltz in the Nevada Packing Co., Reno, 
Nev. 


City Meat & Provision Co. has opened 
at Frederick, Tex., and will offer a line 
of packinghouse products. The new 
firm will also do custom curing and 
furnish storage service. 


PACKERS’ 50th ANNIVERSARY 


Steidl Bros., Mattoon, IIl., observed 
the 50th anniversary of the founding 
of the company in that city on De- 
cember 4. While the family packed 
meat for 59 years, the plant in Mattoon 
was not opened until December 4, 1888, 
operation prior to that time being con- 
ducted on a farm near that city. The 
plant was opened by John Steidl, 
assisted by his son, Joseph, and the firm 
was known as Steidl & Son. In 1891 
Joseph Steidl went to Paris, Ill., and 
founded a packing plant there which is 
still being operated by his sons, D. J. 
and B. F. Steidl, and is known as Steidl 
Bros. At the time Joseph went to 
Paris, Simeon Steidl, another son of 
John Steidl, entered the business and 
the firm continued as Steidl & Son. 
John Steidl died in 1904 and two other 
sons, Richard and Raymond, became 
active in company management and the 
firm name was changed to Steidl Bros. 
An interesting relic of 50 years ago is 
stubs of checks issued to farmers for 
livestock bought in the early days. 
These have been preserved although the 
plant was twice destroyed—once by 
fire in 1899 and once by a tornado in 
1917. The company formerly slaugh- 
tered both cattle and hogs, but in recent 
years has confined operations to pork. 


CHAMPIONS ON THE RAIL 


Robert H. Cabell, president of Armour and 

Company, and Marion Isbell, well known 

Chicago restaurant operator, look over the 

grand champion carload of cattle from the 

International Livestock Exposition. Armour 

bought these cattle and processed them for 
Mr. Isbell. 

























LIKE BRANDED BEEF 


More than one-fourth of the retail 
meat dealers recently interviewed in 
Illinois are handling either packer 
branded or government graded beef ex- 
clusively. Only 16 out of 400 retail meat 
shops studied were found to be handling 
beef unstamped either with a packer 
brand or government grade. This was 
reported to the annual meeting of the 
American Society of Animal Production 
by R. C. Ashby, Sleeter Bull and R. J. 
Webb, of the College of Agriculture, 
University of Illinois. Their study of 
reactions to the sale of branded or 
graded beef is the first of its kind. 

Beef stamped with a packer brand 
or trademark is being handled exclu- 
sively by almost 7 per cent of the retail 
meat dealers interviewed in Chicago 
and suburbs and by more than 32 per 
cent of the dealers called upon down- 
state. In Chicago and suburbs almost 
18 per cent of the retail meat shops 
studied were found to be dealing ex- 
clusively in beef stamped with govern- 
ment grade. 

Less than 6 per cent of the retail 
dealers interviewed in Chicago and 
suburbs and less than 3 per cent of 
those contacted downstate were han- 
dling no government graded or packer 
branded beef. While many dealers said 
their trade knew no difference between 
brands or grades, there was conclusive 
evidence from many other shops that 
where the public is given a chance, it is 
interested in buying beef on a brand or 
grade basis. 





CHAIN STORE SALES 


Sales of Safeway Stores, Inc., for the 
four weeks ended November 26 totaled 
$28,415,496, a decrease of .6 per cent 
from the figure of $28,587,845 reported 
for the like period last year. Sales to- 
taled $337,879,479 for the 48 weeks 
ended November 26, as against $351,- 
172,470 a year earlier, a decrease of 3.8 
per cent. 


A decrease of 3 per cent from the 
corresponding period of 1937 is re- 
vealed for the sales of Kroger Grocery 
& Baking Co. for the four weeks ended 
December 3. Sales for the period this 
year amounted to $18,280,405, com- 
pared with the figure of $18,883,803 in 
the like 1937 period. Cumulative sales 
for the 48 weeks ended December 3 
were $212,037,874, a decrease of 8 per 
cent for the same period of 1937, when 
the figure was $229,549,168. 


NEWS OF THE RETAILERS 


Maurice Wipple has purchased the 
meat and grocery business of Mrs. W. O. 
McDowell, Ellensburg, Wash. 

G. S. Hamilton has entered the meat 
business at 3650 S. E. Belmont st., Port- 
land, Ore. 


William Muck is opening a grocery 
and meat business in Cloquet, Minn. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on December 15, 1938. 


Fresh Beef: 






CHICAGO. BOSTON. NEW YORK. PHILA, 

STEERS, Choice?: 

CL. oné-evredakbmaabeoeas eee ld) SS ae 

LS: a twtertud ak Oa XS ae 16.50@ 18.00 $17.00@18.00 

ES. bias: 6a teed cacteee tid 16.00@ 18.00 $16.50@ 18.00 16.50@18.00 17.00@18.00 

TT ace 0566. Wd-18 0 ORS Wino die 16.00@ 18.00 16.50@ 18.00 16.50@18.00 = nwccccnece 
STEERS, Good': 

IIE. 20. 4 dnc eee neem lt eee oo” errr 

RS ois aw Gig aga gag oem a 14.00@16.00 _............. 14.50@16.50 14.50@17.00 

ES vie wah siogkcans wud ene 14.00@ 16.00 14.50@16.50 14.50@ 16.50 14.50@17.00 

EL. wa viekp mavcsiewtensasas 14.00@ 16.00 14.50@ 16.50 T4.0OGIE.TG ho tccneves 
STEERS, Medium!: 

a daldcalede.a mie cbelere Ao eee 13.00@ 14.50 13.50@14.50 

CM. suadeacas det eesceees 13.00@ 14.00 13.00@ 14.50 13.00@ 14.50 13.50@14.50 
STEERS, Common (Plain)?: 

DE MR éeisccceeeavecveuees 12.00@13.00 12.00@ 13.00 1Z.00@iB.00 = cccccccece 
COWS, (all weights) : 

RE Saticebadescetncbinepagas! eeeebees | Ldeedeweien aebameden! > Sees 

ET eG ecGdddadeteteteeaes . 11.50@12.00 11.50@12.50 12.00@ 12.50 

MED Subvusadeassussaeceeess 11.00@11.50 11.00@11.50 11.50@12.00 

ree 10.50@11.00 10.00@ 11.00 11.00@11.50 


Fresh Veal and Calf: 
VEAL (all weights)?: 








MS * A what inl Mack: aie Axe ore, «ee 14.00@16.00 16.00@ 17.50 16.00@ 17.00 
ED dec eb etaeees noes ¥4e648 . 12.50@14.00 14.00@ 16.00 15.00@ 16.00 
RE aan ea Ses ane ay weee 11.00@12.50 12.50@ 14.00 13.00@15.00 
a) eee 10.00@ 11.00 11.50@ 12.50 12.00@13.00 

CALF (all weights)?,*: 
CEE \anueendeeeestaccctsaevtes CReeNAD Sawa ey a ee eee 
ED! cxaeegeeckene see cebecegens 12.00@13.00 RS és OO ae 
ML bi 6-w yt 6.0 0 hese eehneeent 11.00@ 12.00 Soehite eae 11.00@12.00 | 
ee Tee 10.00@11.00 ~~... vee 10.00@11.00 

Fresh Lamb and Mutton: 

LAMB, Choice: 
eee ee -. 16.00@17.00 16.50@ 17.50 17.50@18.00 18.00@ 19.00 
Sarre ee 16.00@17.00 16.00@ 17.00 17.00@ 17.50 17.00@18.00 
Met > cecwccwecpveceeus . 15.50@16.50 15.50@ 16.50 16.50@17.00 16.00@17.00 

LAMB, Good: 


38 lbs. down.. 
39-45 Ibs. 
ME dicta b's dalee Wade omens 


LAMB, Medium: 


15.00@ 16.00 
15.00@ 16.00 
14.50@15.50 


16.00@ 17.00 
15.50@ 16.50 
15.00@ 16.00 


17.00@ 17.50 
16.50@17.00 
16.00@ 16.50 


16,00@ 17.00 
16.00@ 17.00 
16.00@ 17.00 


EE Ditudonaes aie nvsenene 14.00@15.00 14.00@ 15.00 14.50@ 16.00 15.00@16.00 
LAMB, Common (Plain): 

BID WEED cccccdceccscccecsees 12.00@14.00 13.00@ 14.00 rere 
MUTTON (Ewe), 70 lbs. down: 

BEE Sudanuneaeehwe ee weieentows 8.00@ 9.00 8.00@ 9.00 De. isvedseeees 

EE, | koe cts eaeesedevecccoes 7.00@ 8.00 7.00@ 8.00 ae =e @eees 

eee. er ere 6.00@ 7.00 6.00@ 7.00 fk ee re 


Fresh Pork Cuts: 


LOINS: 
SM cic-cdddeesdanehoueeeen 13.00@ 14.00 
. | eee ery . 12.50@13.50 
13 Se gibvieedncbbeeucue enen 12.00@ 13.00 


16-22 Ibs. 
SHOULDERS, Skinned, N. Y. Style: 


PS waddncdewiewconnceeees 11.50@12.50 
PICNICS: 

i catvscinettavan «sane, cieewee 
BUTTS, Boston Style: 

PM. waktens tenxesansnnneeee 13.00@14.00 


SPARE RIBS 
Half Sheets ... 

TRIMMINGS: 
Regular 


2*Skin on’? at New York and Chicago. 


12.00@ 13.00 


11.50@ 12.50 


oe eee 6.50@ 7.00 
‘Includes heifers 300-450 Ibs. and steers down to 300 lbs. at Chicago. 





14.00@15.00 
14.00@ 15.00 
13.50@ 14.50 


14.50@ 15.00 
14.00@ 15.00 
13.50@ 14.50 


13.50@15.00 
13.50@15.00 
12.50@14.00 
12.00@ 13.00 


coecocceves 13.00@ 14.50 


3Includes sides at Boston and Philadelphia. 





West Side Meat Market, Hilbert, 
Wis., recently held its formal opening 
after renovating and redecorating. It 
is now owned by Arno Piepenburg. 

New sausage making equipment and 
a new meat display counter have just 
been installed in the Pokorney Market, 
Richland Center, Wis. 

H. Lalan has bought the G. C. Bomke 
grocery and meat business at 4601 N. 
Hopkins st., Milwaukee, Wis. 

Dave Puccini has opened a branch 
meat market at S. W. 2nd ave. and 
Taraval st., San Francisco, Calif. 

J. W. McAleer has been succeeded in 


the meat and grocery business at Lis- 
bon, Ia., by Thomas A. Honlikan. 


Sam Goldman has engaged in the 
meat business at 3009 S. Delaware, Mil- 
waukee, Wis. 

Fred Schafer has opened a meat mar- 
ket at 2521 W. Center st., Milwaukee, 
Wis. 

Gold Front store, Ashland, Wis., re- 
cently opened under the proprietorship 
of Lulu St. Germaine. A line of cold 
meats is carried. 

M. Karnel & Sons, Inc., have engaged 
in the retail meat business at 1451 N. 
12th st., Milwaukee, Wis. 
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ITS A GIFT, MISTER 


BRISGO 







HOG PACKER! 














IT IS THE SURE IT ELIMINATES 
METHOD OF THE SINGEING 
DEHAIRING AND SHAVING OF 
HOGS ——~ HOGS —~ 
IT IS DEPENDABLE IT IS SIMPLE 
AND AND 


ECONOMICAL EFFICIENT 
BRISGO BRISGO 
SAVES YOU MEANS 


MONEY ON THE LESS WORRY, 


DRESSING PAIL Wa MORE. LARD, 
AND MEANS TTER GRADES 
MORE. REVENUE. * AND HIGHER 
FROM EACH PROFITS PER 
HOG —~ HOG —~ 


IT MEANS A MERRIER CHRISTMAS AND A MORE PROSPEROUS NEW YEAR To YOU 
SEND US THE COUPON, WELL TELL YOU HOW 


HERCULES NAVAL STORES 


OMPANY 


HERCULES POWDER, ¢ 





910 Market Street, Wilmington , Delaware. 


SAN FRANCISCO. 








BRANGH OFFICES :~~ CHICAGO , NEW YORK , ST.LOUIS , SALT LAKE CITY , 








eareasree 


910 MarKet Street, 
Wilmington , Delaware 


PLEASE SEND US INFORMATION ABOUT BRISGO 


Name 








Company 
Street 
City State 


Reg. U.S. Pat. Off. by Hercules Powder Company 




















sang) 
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ene ow BUY 


j vestigate WHAT THESE PACKERS OFFER 










HONEY BRAND 


Hams ” Bacon 


Dried Beef 


Philadelphia Scrapple a Specialty 


7 ohnJ.Felin& Co., inc. 
HYGRADE’S 


“i 4142-60 Germantown Ave., Philadelphia, Pa. 
Original West 


Virginia Cured Ham New York Branch: 407-09 West 13th St. 
Ready to Serve CONSULT US BEFORE 

















YOU BUY OR HAMS - BACON - LARD - DELICATESSEN 
HYGRADE’S SELL ™ 
Frankfurters in - 
aa Domestic and Foreign THE E. KAHN’S SONS Co. r 
HYGRADE’S Connections CINCINNATI, O. 
Beef - Veal Invited! “AMERICAN BEAUTY” 
Lamb - Pork HAMS AND BACON 








Straight and Mixed Cars of Beef, 


HYGRADE FOOD PRODUCTS CORP. Veal, Lamb and Provision 


Represented by 


NEWYORK PHILADELPHIA WASHINGTON | BOSTON 
30 Church Street, New York, N. Y. H. L. Woodruff EarlMcAdams Clayton P.Lee P.G.GrayCo. 
437 W. 13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 


























Reprints of Articles on 


Efficiency in the Meat Plant, Operatin —_. GEO.~. Hi. SACK LE 


and Accounting Methods, Publish B 
roker 


THE NATIONAL PROVISIONER Citiitiiin 


may solve the problems that are vexing you. Tankage, Blood, Bones, Cracklings, fi 
Write today for list and prices. oe eV Se Te 





















































405 Lexington Ave. New York City 
/ 
IJOVWW HUNTER PACKING COMPANY 
NIA GA RA BRAND East St. Louis, Illinois 

STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 

H A h4S & BACO » So Representatives: 

SHIPPERS OF STRAIGHT AND MIXED CARS OF “Sas ¥ < Willtom G. Jove 

BEEF-PORK-SAUSAGE-PROVISIONS || “°”:**°%" C. Rogers, Ine. 

BUFFALO - - WICHITA ei Piaget, Ps, a] 
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vo gto! BUY 





nvestigate WHAT THESE PACKERS OFFER 


% “unbelievably delicious” 
Tenderated Hams 


are offered 


““SELECTED’’ JOBBERS 


“Build a profitable sales volume in an exclusive territory” 















SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 











SMOKED, READY TO COOK 












































MEAT FOOD 
PRODUCTS 


Carload 
Shipments 


We 
Solicit 





Genuine Tenderized Ham 
Gem Hams + Nuggets - _ Rollettes 
Tenderized Canned Ham 
De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 


FORT DODGE, IOWA 


Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U.S. GOVERNMENT INSPECTION 
WILMINGTON 


Main Office and Packing Plant 


Austin, Minnesota 


























Liberty 


ARED- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 








DELAWARE 





























HUMAN SKILL 


combine to give 





from the Land O’€orn 


~Saaeaaeaaeaagas Perr rrrr? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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Superb Quality 
in these imported 
canned Hams. 


NATURE AND 
y) 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 
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Men Wanted 


Position Wanted 


| Equipment for Sale 








Working Sausage Foreman 


Wanted, working sausage foreman. Expert 
on sausage, loaves, specialties, fresh summer 


sausage, thuringer and salami. State age, ref- | 


erences and employment history for last five 
years. W-423, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 








Position Wanted 








Packer Sales Promotion 


Alert meat packer or allied manufacturer can 
pick up his sales curve by communicating with 
experienced field organizer and instructor. Strong 
salesman. Can prepare sales bulletins, handle dif- 
ticult correspondence, buy dealer helps. Now em- 
ployed; interested only in making connection with 
progressive organization. W-424, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago. 





Plant Superintendent 


Now available, plant superintendent with many 
years’ practical all-around packinghouse operating 
experience, covering beef or pork and small stock, 
slaughtering, processing, manufacturing, ete. Em 
ployed several years as general plant superin- 
tendent. Can organize and handle labor efficiently, 
operate plant with minimum costs. W-425, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago. 





Sausagemaker 


Position wanted by sausagemaker with 8 
years’ experience packing company office, 5 
years as sausage foreman making full domestic 
line, including figuring costs. Now in Chicago. 
Will consider any location with opportunity 
for advancement. Anxious to make permanent 
connection. Age 31, married. Can give ref- 
erences. W-416, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Merchandising Supervisor 


Aggressive, experienced salesman, canned meats, 
Vv. C. meats, poultry, glass V. P. meats. Acquainted 
with Eastern consumption and connections. Can 
produce and obtain distribution, supervise sales, 
handle volume buyers, private label accounts, and 
assist on new production. Want connection with 
packer of quality products. Free to travel. G 
record; references. W-418, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 








READ THIS PAGE FOR 
OPPORTUNITIES 





| 








Branch Mgr., Salesman, Broker 


Don’t you need a branch manager, 
salesman or broker to represent you? I 
prefer Virginia, North Carolina or 
Florida territory. Can begin work im- 
mediately. Age 41. Eighteen years ex- 
perience selling packing house products 
to jobbers, retailers and hotels. Special 
training in carcasses and produce. Can 
operate route car, fresh meat box or 
branch. Aggressive, sober, hard worker. 
Excellent references. Will appreciate 
personal interview. Wire or write. 

W426 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Il. 








Plants for Sale 








Packing Plant 


For sale, packing plant of the Miller Pack- 
ing Co., Newark, Ohio. This plant has capa 
city for handling 150 cattle and 500 hogs per 
week, and is in perfect repair. Buildings are 
located along B. & O. siding, and stockyards 
are within 200 feet. Easy terms can be ar- 
ranged. For further particulars, write or see 
— S. Jones, 403 Trust Bldg., Newark, 
Ohio. 





Sell or Rent Packing Plant 


Must sacrifice modern brick 3-story fire- 
proof packing plant equipped ready to oper- 
ate. Will sell or rent. Located on two rail- 
road sidings, B. & O. and P. R. R. Large 
pens and pasture. Can be in operation within 
a few hours. Write or wire Center Coal Co., 
Indiana, Pa. 








Equipment for Sale 








Car Washer 
For sale, one 5-gun No. 507223 Fig. 
1764 Gould car washer, 300-pound pres- 
sure pump. FS-420, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, IIl. 





Band Saw 


For sale, used band saw in good con- 
dition. Priced for quick sale. FS-422, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Miscellaneous Used Equipment 


For sale: 
30 Adelmann ham boilers 
(oval) 
Ce errr 2.00 ea. 
hydraulic round ham 
RES ee aac 75.00 
scrapple agitator 
(large) 
refrigerator 7’ x 8’ x 10’ 
large steel cooking vats 
steel soaking vats 
ham trucks 
ham washing truck 
CHAS. ABRAMS 
2745 Germantown Ave. Philadelphia, Pa. 


— 
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Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2- 
Meat Mixers; Sausage Stuffers; Silent Cutters 
Grinders; 1—Allbright-Nell 2%4’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers wit! 
15 H.P. AC motors; Bone Crushers; Do) 
Scrapple Kettles; 2—4’ x 9’ Mechanical Mfz 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundre«|> 
of other values in: Cutters; Melters; Render 
ing Tanks; Kettles; Grinders; Cookers; Hy 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City 


























SELL or BUY * LOCATE a JOB + FILL an OPENING 


All Can Be Accomplished Through 
the Classified Columns of 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! | 


There’s a buyer for 
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» =SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
= —=THE WM. SCHLUDERBERG - T. J. KURDLE CO. 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. . RICHMOND, VA, 
S00-41 eh 3, Ss. W. BALTIMORE, MD 22 NORTH 17th ST. 


NEW YORK, N.Y. ROANOKE, VA, 


€ 
N. PHILADELPHIA, PA. 
408 WEST 14th STREET 317 E. Campbell Ave. 


713 CALLOW HILL ST. 























GET THE JUMP 


on your competitors! 


Well-shaped, well-colored hams have a distinc- 
tive quality look that definitely places them out 
in front in the keen battle for increased sales. Try 
CAHN next time and note the difference! 


re 


222 WEST ADAMS ST., CHICAGO, ILL. 
Selling Agent: THE ADLER COMPANY, CINCINNAT| 














Selected 
Sausage Casings 


A 


MAY CASING COMPANY 


619 West 24th Place; Chicago, Ill. 


HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 








To Sell Your Hog Casings 





in Great Britain 





communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 





221 NORTH LA SALLE STREET 
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CHICAGO, U.S.A. 


— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 





















A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or trade 
statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
A board cover and name 

F. stamped in gold. Sold at 

cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key. nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER of2%S=u% Chicago, Ill. 
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Sales step up when products stand out. | 
Sutherland display cartons are design 
to ange full advantage of daily store 
traffic. 


SUTHERLAND PAPER CO. 
KALAMAZOO, MICH. 





Page 57 





The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfec- 
tion, and in doing so offers you procedures for 
operating more efficiently, means for producing 





better merchandise and methods of selling your 
output more readily—with all the benefits which 
come from lowered costs and faster turnover. 
It will be worth your while to study the oppor- 
tunities they offer you in their advertisements. 


' The National Provisioner is 2 Member Audit Bureau of Circulations and Associated Business Papers, Ine, 


Page 58 
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Kennett-Murray & Co.............. 44 
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May Casing Company............. 57 
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Stokes & Dalton, Ltd............... 57 
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Swift & Company......... Fourth Cover 
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U.S. Slicing Machine Co........... 23 
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While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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veelings 


Again, we wish to express to our old customers our ap- 
preciation of loyalty, and to the new ones our appreciation of con- 
fidence; to those who are not customers, we hope that we may be 


privileged to serve you in the months to come. 


May yours be an old-fashioned Christmas and a New 


Year filled with good health, prosperity, and happiness. 


THE ALLBRIGHT-NELL CO.  ..sieve.. 
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Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface— metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


eas .. . hard-working . . . richly soapy... 








